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PREFACE. 



JL O thofe who may difapprove the 
following Publication, as being fmaller 
than many fimilar in their Nature to 
the fame and perhaps a lower Price, 

I beg 
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PREFACE. * 

I beg to fay it has oeen the Advice 
of my Friends to avoid that Repeti- 
tion which is the fole Caufe of their 
Prolixity, and on Comparifpn I flatter 
myfelf that in this Work as many 
and as ufeful Directions will be found 
comprifed in a lefs Number of fepe- 
rate Receipts. 

I am well aware it is cuftomary to 
introduce Bills of Fare, but as the fet- 
ting out a Table is guided by Fancy 

and 
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and varied by Faihion it is impofliblc 
to afcertain any particular Mode; have 
therefore omitted them. 
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- A 

ENGLISH HOUSE-KEEPER; 



CHAP. I. 

JpF J}&essing,Fjsh; 

To Fricqjfee a Lobster: 

^ Jj ^ AKE a frefhlobfter, put it i#to boiling fpring 
A watery with a handfiill of fait, boil \t eight mi- 
nutes if large, if fm^lfix minutes, when cold take (he 
.iijeat out of the claws and taiL.as whole, as, you cajvfpli* 
the meat of the tail in .two, that of the claws ufe 
whole* takeoff the fmall claws and fplit the chirie* feafon 
. it with chyan and fait, ftrew over it a few bread crumbs, 
. broil it before the fire, pick, the nieat out of the body 
and put it into a marble mortar, with a little of the coral 
or berries, to make it a pale red colour, .put in a tea-cup 
full of good cream j'rub thefe together till fmooth, have 
ready a tea-cup full of white gravy, made of a little lean 
Veal and a few white pepper corns, put it into a flew -pan, 
With the lobfter, to which add a fpoonfull of white-catch- 
up, a fpoonfull of walnut-catchup, and one of white wine j 
a little lemon-peel grated, grated nutmeg, an anchovy 
tut fine, fqueeze in the juice cf lemon, add chyah 
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and fait to your tafte, feafon the meat taken from the 
claws and the tail, with chyan, beaten mace, and fait, 
take care not to feafon too high, then put it into a flow 
' oven to be made juft hot; to ferve it lay the fmall 
claws round your difh* and the chine cut in four, put 
the meat in the middle. To your fauce, put two fpoons- 
full of good melted butter, and give it aboil; pour it 
over it, and fo fend it up- 

To pot Lobst£r. 
TAKE lobfter, pick the meat out of the fhell, alfo 
the coral and berries, lay it in an earthen pot, ftrew on it 
a little chyan pepper, cover it with bay-leaves, then with 
butter; fet it in a fldtv oven and let it Raf till mdde» 
quite hot, but not to boil, pour the butter from it, take 
out the bay-leavtfs, beat it a little, ftrew over it beaten 
mace, grated nutmeg, chyan, and fait, to your tafte; do 
not mike it too fait, put it clofe down in the pot, you 
intend to keep it in, when cold, warm the butter you 
took from it, and pour over it, and fo keep it for ufe; 
fmall pots are the beft to keep it in* Shrimps may be*, 
potted the fame way. 

Tejioi Salmon 
TAKE a piece of frefli falmon, put it into (oft watetf 
boiling hot, let it boil a quarter of an hour, drain it from 
the water, when cold take off the flun, break it in flakes* 
put it into an earthen pot, ftrew over it a little chyan* 
cover it with bay-leaves and butter, put it into a flow' 
oven till made hot, but not to boil, pour the butter from 
' it, take out the bay-leaves, and the flakes as whole as yen 
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ENGLISH HOUSE-KEEPER. 3 

can, thsn lay it in layers in your pots ftrewing between 
each layer, beaten mace, nutmeg, chyan, and fait, till 
your pots are fuU; then warm the butter and pour over 
it; or after you have taken it out of the baking pot, beat 
it a little, and feafon it with beaten n*ace, nutmeg, chyan, 
and fait, then put it into pots, and^over it with bytter. 

T# make an Amulet 0/"Cockles. 
TAKE four whites, and the yolks of two eggs, one 
pint of cneam, a little flour, a nutmeg grated, a little 
(alt, and a gill of cockles, mix all together and fry it 
brown. 

An Oyster Amulet. 
TAKE fix eggs, beat them with a gill of cream, and 
two tea fpoonsfull ot fine flour, feafon them with a little 
mace, chyan, and fait, take large oyfters and fhred them 
into the batter; either fry, or do them over a cha- 
fing-difh, and brown them with a falamander. Bacon 
inay be ufed to the fame ingredients, inftead of oyfters: 
or herbs, fuch as leeks, and fweet thyme for lent. 

To pickle Oysters.. 
TAKE frefti oyfters, cut off the black beards, put 
the liquor into a fauce-pan, with the fame quantity of 
vinegar, tie in a piece of clean gauze a few white pep- 
per corns, two or three blades of mace, boil thefe in 
the pickle five minutes then put it to your oyfters and 
juft let them boil; when cold put them into a jar or wide 
mouth'd bottle cover them with bladders, and fceep 
ihem in a dry cool place. 
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To S/ra; Oysters. 
TAKE large oyflers, take off the beards, arid put theti^ 
into a ftew-pan*with their liquor, and a tea-qip ftill of 
gdod gravy, a lump of butter, a fpoonfull of walnutr 
catchup, a tea fpoonfull of lemon pickle, a little grated 
nutmeg, chyan and fait, and a fpoonfull of thick flour 
find water, flew them five minutes, then difh them up 
vv ith force-meat balls, aiid garnifli with lemon. 

To make Scollop Shells o/*Oy-sters. 
TAKE oyfters, take off the beards, and haVe ready 
ftalc bread crumbs, feafoned with a little chyan, beateft 
mace, and fait, fpread a few crumbs on the fhell bottom, 
then a layer of oyfters, ftick (mall bits of butter on 
them, then co\;er them with crumbs, and fo on, till 
your {hells £re fofl . fy ^cni in £ tin oven before the fire, 
frafte them a little and make them a nice brown, they 
will take half an hour doing, Cockles the fame way. 

Jo /tickle Cockles. 
' TAKF, cockles wheii frefh, wafli them well in the 
liquor, let it ftand to fettl?, then drain it from the 
land, wafh then; again till the go^kles are free from 
land, let the liquor (land to fettle, drain it from the fand* 
and put it into a fauce-pan, with the fame quantity of 
yinegar, and feafoning in a bag the fame as the cyfters^ 

To fickle Shrimps, 
TAKE fhrimps when frefh, take off the flans, and pu$ 
them into as much fpring water as will cover them, boil 
them well j ftrain them through a hair fieve, put the liquor 
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fato a fauc^pan with th6 fkme quantity of viridgar, and 
fpices a?< to oyfiers, boil them five militates, and pour it 
boilirig-ftft ovtf the flhiitip*, tfhen cold battlte them a^ 
pdore directed. 

To Hake Smelts. 
TAKE opt the guts at the gills, with a fkewer leaving 
the roe, clfcan them well with a dry cloth, ftewer their 
/ tails in their mouths, put them into a deep round earthen 
pot, put to 1 them forne white pepper corns, a few blacfeS 
of mace, fidlf a dozen cloves, half" a dozen bay-leaves, 
as much 4 g66d firong alegar,- or vinegar, as will cover 
them, put them into an oven and let them ftaijd till 
boiling h6t, then take them out, when cold cover them 
plofe with paper $ thefe look very well laid in a difh with 
bits of parfley and jelly poured over them. White her^ 
ting§ are done the fame way, only lay them flat. 

To pot Hp hrings. 
TAKE white herrings, when quite frefli, cut off their 
heads, fcale them, and wipe them with a dry cloth, open 
* |hem, take oijt the back bone, and the roe, feafon thgn 
with chyan, and beaten mace, grated nutmeg and fait, 
feafon prettjr high with chyan, roll them as they are fplit 
tight; lay them in an earthen pot, ftick in a dozen bay- 
leaves, cover them very thick with frefti butter, put them 
jnto a flaw oven till the butter is melted, and you think 
they are hot through, then take {hem out, covei* them 
yrith a plate, and let them ftand all night, put them into 
the oven again in the morning, when hot pour out the 
^Vttef and gravy, take them out carefully \y;|h a kjiife, 

and 
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and lay them in the pot you intend to keep them in, 
.cover them very clofe, leave out the bay-leaves, put a 
Ipoonfull or two of gravy over them, lay fome thing upon 
them to prefs them, when cold, clear the butter from the 
gravy, and put over them, if not enough clarify a littl* 
more. Eels may be potted the fame way. 

Topckle Salmon like Sturgeon*. 
TAKE a large frefh falmon cut into four pieces, wipe 
jt very clean from blood, feafon it with pepper, fait, and 
bay-falt very high j let it lay in the feafoning twenty four 
hours, jthen take three quarts of good alegar, and three 
pints of fpring water, one ounce of whole black pepper, 
a quarter of an ounce of cloves, as much piace, five or fix 
bay-leaves, and an egg (hell full of falti let the pickle boil, 
then put in the falmon bound up with the fhreds of 
matting, like fturgeon, let it boil till thoroughly enough, 
jtakeit off and let it (land ten minutes, then take out the 
falmon, and when both are cold, put the falmon into 
the pickle, apd preferye it frep from air; it will keep 
half a year, . 

To broil Cop Sou^ndjs. 
LAY th$m in hot water a few minutes, take them 
out, and rub them with fait to take off the fkin and black 
-dirt, then put them into water to fteep, boil themjn 
jnilk and water a quarter of an hour, drain them well, and 
dredge them with pepper and fait, broil them over a clear 
fire, then lay them on your difh, and pour melted butter 
over them, wij:h a little muftard in it. 

Oyster 
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* Oyster Loaves. 

TAKE fmall round loaves, make a round hole, fcraps 
out all the crumbs, then take off the beards from your 
oyfters, and put them into a fauce-pan with their li- 
quor, a few crumbs and a little butter, nutmeg, chyan* 
fait, and a little cream; itew them five minutes, keep 
ftiring them, th£n fill your loaves, put on. the bits of 
cruft, carefully, and fet them in the oven tocrifp, fo 
ferve them* 

To bake Ho lYbut's frTuR&of's Head. 
CUT it according to the fize you would have your 
difti, take out the gills and eyes, clean it very well, and 
rub it with a little fait, let it lay three or four hours, or 
more if" you have time, then feafon it well with ground 
white pepper, and fait ; make good favory fluffing as for 
any other fifti, and put it where you took the gills out, 
then lay it in an earthen dilh, with a fmall bunch of pot- 
marjoram, the fame of thyme, a bunch of young onions, 
knd a pint of water; flick bits of butter to your fifh, 
dredge it with a little flour, put it into the oven (not too 
hot,) keep turning it ; bake it an hour and a quarter, if 
large an hour and a half; then take it out of the oven 
and fkim off the fat, put in two fpbonsfull of walnut- 
catchup,, two of flour and water-, two or three of melted 
butter, and a tea-cup full of gravy; mix thefe together 
&nd put them under your fifli, put it into the oven 
a quarter of an hour more, (it is common to fend it to 
table in thp difh it is baked in, but if you will rilk the 
breaking it, you may put it into a deep difh) garnifh with 

horfe- 
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horfe-radifh andpickfcs: you mayjfcnd tip with it anjf 
kind offilh fauce. A cod's he^d may be done, the fame 
Way only put the fluffing in the belly. 

To collar Eels, 
TAJCE a large eel when frefh, fkin and fplit it, take 
out the bone and wipe it well, Jmve ready for feafoning 
a little fage and pot-marjoram fhred fine, beaten mace; 
grated nutmeg* chyan and falt,-feafon it pretty high, mix 
thefe together and fpread them over the infide^f the eel, 
roll it^pp.as tight as you can, and bind it tight, roll it 
? in a cloth #nd tie it fail at both ends, put it into, toiling 
hard water with a few clovqs and whole pepper j if a large 
eel it will take^two hours gentle boiling* then take it out 
>nd.fet it on append in a harrow pot ^ put a little fait 
and half a pint of Vinegar into the liquor* and boil the 
liquor a quarter of an hour more, pour the pickle into an 
earthen pot, the j^ext day take off the bandage from the 
eel and put . it r into the pickle* Thofe who diflike herbs 
may ufe lemon peel inftead of them; 

To boil Salmon* 

TAKE fix pounds of falmon, fplit it in two and jvaftx it 

well; fet on hard water and when it boils put in you* 

falnjon and a little fait, if thick boil it half an hour, gar- 

nifh with liver and fpawn, ferve it with fennel and 

butter. Take a falmon fprint five or fix pounds weight 

clean it well, put it into cold . fpring- water, and let it 

boil gently half an hour, garnifli with liver and (pawn, 

ferve it with fennel, butter, and coddled goofeberries 5 

ikewer the fprint round* 

7* 



*H 



ENGLISH HOUSE-KEEPER! 9 

f . . , To drefs Pike; 

SCALE and clean it well, fkewer it round, make a pud- 
ding for the belly of ftale bread crumbs and beef fuet equal 
quantities^ an anchovy, a little lemon peel, beaten mace, 
nutmeg, chyan pepper, a fprigof thyme, one ofpot-marjo- 
ram and a littlelemon juice* mix them up with an egg, and 
few it in the belly; pin the fifh up in a cloth, and put it 
into cold fpring water with its back down, fet it on a 
flow fire, half an hour will boil it; garnifh with fcraped 
horfe-radifh and lemon, and ferve it up with anchovy 
fauce. If you roaft it, lay it in the dripping-pan, rub it 
with the yolk of egg, ftrew over fome bread crumbs, 
fet it before a clear fire and when browned turn it, and 
add egg and crumbs as before; it wiil take three quarters 
of an hour; garnifh and ferve it up as the boiled. All 
. fifh except falmon ftiould be put on in cold fpring 
water. 

To boil Eels. 
. TAKE a large eel, fkin and clean it well, make a pud* 
ding the fame as for the pike, put it in the belly, fkewer it 
found,' put it in hard water and fet it on a flow fire, half 
an hour will boil it, garnifh with crifp parfley, and ferve it 
up with anchovy fauce. If you roaft it, do it the fame 
as the pike. 

To jiitchcock Eels. 
TAKE middle fized eels, fkin and clean them, cut off 
the fins, then cut them in pieces four or five inches long, 
feafon them with chyan, fait, and a little fage fhred fine, 

C ruW 
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rub them with % yolk of egg, and ftrew bread crumf)* 
over them, fet them before a brifk fire, let them be made 
brown on both fides; garniftt with crifpparfley and fera? 
them up with caper fauce. 

To Jew Eels with red Wine ± 
SKIN and clean them, take off the fins ancf cut theft 
in pieces four or five inches long, feafon them with chyaii, 
fait, and beaten mace, rub them with yolk of egg, 
and ftrew over them bread crumbs, dredge with a littfe 
flour, and fry them in fweet drippings till a good brown, 
then lay them on a hair fieve to drain; have ready fome 
good brown gravy, when cold put them into a ftew-pan 
with as mucfrofit as will cover them, put in a little 
beaten mace, lemon peel fttfed, chyan peppfcf, and an* 
chovy, plate them on a flow fire and ftew them a quar-* 
ter of an hour, then add half a pint of red wine, two of 
three fpoonsfull of walntlt-catchup, a little good melted 
butter, and half a lemon fqueezed in, ftew them a quarter 
more, difh them up, garnifti with lemon and crifp parfley. 
Cod may be done in the like manner. 

Tojtezv Eels with SorrtL 
TAKE middle fized eels, when cleaned, cut them in 
pieces four or five inches long, put them into hard water* 
juft fcakT them, then take them out and lay them on a 
hair fieve to drain, ftrew o^er them a little fage, chyan, 
and fait, when cold put them into a ftew-pan with as much 
good gravy as will cover them, thicken it with a little 
flcur and water, and put in a handfull of forrel picked 

from 
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from the ftalks and fhred fine, and a little lemon peel; 
ftew them half an hour, then add a little good melted 
butter and fqueeze in half a lemon, juft give them a boil, 
difli them up and garnifh with lemon. 

Tofiew Tench. 
TAKE tench alive, flick a fork in the back of the 
Jieads, fave the blood, fcale and clean them well, wipe 
them very dry, then rub them with the yolk of egg, dredge, 
a little flour on them, and fry them in fweet dripping till 
brown, then put them on a fieve to drain; have ready 
fbme good brown gravy, when cold put them into a ftew- 
pan with a little mace, chyan, lemon peel fhred, a little 
fcraped horfe-rradifh, a pint of gravy, and the fame of red 
wine* ftew them gently half an hour, then add a little 
gqod melted butter, two fpoonsfull of walnut-catchup, 
a little lemon juice, and fait to your t^fte, give them jufl. 
a boil; dilh them up, and garnifh with fcraped horfe- 
ra4ifh. Carp is ftewed the fame way, Remember to 
put' the blood into them both. 

To fry Soles. 
S£IN them, cut off the fins, wafli and dry them 
with a cloth, rub them with yolk of egg, and ftrew 
, bread crumbs over them, dredge with flour, and fry 
them with fweet dripping, let the pan be hot before you 
put them in, then let them fry t(ll they are brown, (be 
qareful not (o burn them) lay them on a little cleai* ftraw 
before the fire to drain, garnifh withciifp parfley and 
fend them up with flyimp fauce, 

C2 Tt 
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To fry Smelts. 
TAKE thQ guts out at the gills with a fkeWcr, wipe 
them with a clean dry doth, put fix or feven on one 
ikewer, rub them with the yolk of egg, ftrew over them 
bread crumbs and dredge them; have ready a pan with 
fweet dripping made very hot, put them in and fry therri 
a light brown, then take them out and lay them before 
the fire on clean ftraw to drain; ferve them up with good 
melted butter. Fry gudgeons the fame way. 

To broil Cofc-Fistt. 
TAKE a cod twelve or fourteen pounds weight, take 
pff the head and (houldcrs, then cut it in flices an inch" 
and a half thick, rub them over with yolk of egg, ftrew 
them "with bread crumbs, put them into a dripping-pan> 
and plate them before a brift. fire, bafte them, and when 
brown* turn them and do the other fide the fame; half 
an houf will broil them; garnifli with fcraped horfe-radifh 
and pickks j and ferve them up with cockle or anchovy 
fauce. - ' 

To drefs a Cod's Head. 
TAKE out the gills and the founds from the back 
bone, clip eff the fins, take the eyes cut and clean it well 
with cold water and a cloth, rub it with a little fait, put a 
little intheeyes> lay! it with the back upwards upon a, 
board, let- it flay all night, put it into a pail of hard water 
an haur ot two before you want it, then walh it well, put 
St into* cold fpring water, put in a handfiill of fait anct 
ihxee fpoonsfull of alegar, fet it on a flow fire, let it boil 
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^wenty minutes, but if large half an hour; take it out 
very carefully and fet it over the kettle a few minutes to 
drain; difti it up with a cloth over the fifli plate, fpread 
the founds on the back, and garnifh with fcraped horfe^ 
Tadifh, lemon, and pickle; ferve it up with either cockle, 
oyfter, or lobfter iauce. 

To ^//Haddocks, 
TAKE out the gills, clean them well, make a pudding 
fo* the bellies, the fame as for pike, ikewer them round, 
pin" them up in a cloth, put them into the pan with cold 
water the Bellies upwards, fet them on a flow fire, if large 
they will take twenty minutes, if fmall fifteen from the 
time they begin to tyril; garnifh with fcraped horfe-radifh 
and pickles; ferve up with cockle or anchovy fauce. 

7b broil Haddocks. 
CLEAN them as for boiling, and put a pudding in 
their bellies, lay them in & drippingrpan and rub them 
with yolk of egg, ftrew over them bread crumbs, dredge 
them with flour, then fet them before a brifk fire, bafte 
ihem and make them a good brown op, both fides; 
garnifh and ferve them up as the boiled. 

To dry Haddocks* 
TAKE haddocks two or three pounds weight, take 
-put the gills and eyes, gut them and rub them with a dry 
cloth, fo as to take all the blood from the back bone, rub 
them with a little fait, fill the eyes with fait, lay them on 
a board and let them ftay all night, then hang them up 
|n a dry place where they can get the open air, let them 
" hang 






14 THE NEW EXPERIENCED 

hang three or four days, (as it fuits you) flun them, cu{ 
off their heads and fins, then lay them in a dripping-pan, 
\xb them with yolk of egg, ftrew over them bread 
crumbs and fet them before the fire, bade them and let 
them ftand till brown on both fides > garnifli with fcrap- 
cd horfe radifh, ferve them up with egg. fauce.. You 
may do cod-fifh the fame way. 

To fry Oysters,, 
TAKE the largeft and fined oyfters you can get, opeq 
them, and wafti them clean in their own liquor, drain 
them, ftrain the liquor and make it into a batter with 
two eggs beaten well, two table fpoonsfull of fine flour, 
and a little grated nutmeg; J ip the oyfters in this, and fry 
them with butter, they mull be done quick and made a 
good brown, lay them in a tin oven on paper and keep, 
them hot; they may be laid round a made dilh, or pla- 
ced for a little fide difhj you may garnifli them with any 
thing you pleafe. 

To butter a Lobster 

TAKE a lobfter, pick the meat ckaa out, and pull 

it fine with your fingers, feafon it with mace, nutmeg, 

chyan, anchovy, a. lump of butter, and two fpoonsfull of 

good cream, then put it into a fauce-pan, and fet it on 

the fire till the butter is melted ; take the back (hell and 

fplit it in two, take a few bread crumbs, feafoned as you 

did the lobfter, put a few at the bottom of the fhells, then 

put in the meat and a few crumbs over it, make them 

a nice brown before the fire, and fo ferve them up. Do 

crabs the fame way. 

CHAP, 
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C H A P. II. 

Of Soups* 

To make Mock Turtle S#trp. 

TAKE two beaft heels, and two palates boiled tender, 

*ut them into thin Hices and put them into two quarts of 

^ood vettl 6r mutton broth, all the fat taken from it, feafea 

withchyan, a tea fpoonfall of fait, a little nutmeg, three 

large onions, feme kmoh peel, fweet herbs, fweet bafil, fix 

anchovies, twelve large oyfters with tkeir liquor, chop 

them fine, and put them all together into a ftevSr-pan,' 

with half a pint of madeira wine, cover it clofe &d let it 

ftew nearly an hour* when you are going to ferve it 

fqueeze in the juice of a large lemon* add force meat balk 

and eggs. 

To make Hare Soup, 
tAKE an old hare, cafe it, fteep it well, changing the 
tfaier till all the blood be got out, cut it in pieces*' feafon 
it well with chyan and fait, put it into a ftew-pan with a 
fmall knuckle of veal well chopped, andhalfapoiindof 
lean bacon, half a dozen large onions, two heads of celery/ 
afmall bunch of pot ^marjoram, a few cloves and three 
quarts of foft water j ftew it gently till the goodnefe is 
out, ftrain it, fqueezing the meat well. All foups are the 
bed made over night as the fat may be taken off bell 
when cold. 

To make French Soup, 
CUT three pounds of lean beef into thin tficesjf three 

flices 
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flices of ham or lean bacon, three turnips cut in flices/ 
three carrots, 1 fix large onions fliced, and four or five 
heads of celery, a fmall bunch of thyirie, one of pot-mar- 
joram, and one of chervil if you can get it; fome cloves 
and whole pepper, and put them into the ftew-pan ; lay a 
layer of meat and a layer of the other ingredients, cover it 
dofe that no fleam can get out, fet it on a trivet, a little 
from the fire, let it (land ah hour, then pour out all the 
gravy you can get; put in five pints of boiling foft water, 
flew it till all the goodnefs is out, then flrain it through 
a hair fieve, when cold pour it as clear as you can from the 
bottom, put to it your gravy, that you firfl poured off, 
give it a boil with a little chyan and fait to your tafte.' 

To make Gravy Soup. 
TAKE a ftamp of beef, break the bone put it into a 
ftew-pan or a kettle well tinned* add to it five or fix quarts 
of foft water, fix large onions, two heads of celery, one 
carrot, one turnip, fome white pej>p$r corns, a few cloves 
and a little fait, fet it on a flow fire, cover it up clofe and 
flew it gently till all the goodnefs is out, then flraih it 
into an earthen pot, when cold take off the fat, and take 
the clear part of the gravy for foup, as the bottom will 
make gravy fauce; ferve it up with dry toaftj you may 
put vermicelli or vegetables in the tureen: 

To make Pease Soup in Winter. 
TAKE a piece of lean beef or good roafl beef bones, put 
them into a tin kettle with a quart of blue peafe, twelve 
onions, three heads of celery, a bunch of green thyme, 

one 
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tone of pot-marjoram, fdme pepper corns, a little lean h&* 

con (or if no bacon, three or four anchovies will do) put td 

them four quarts of foft water, ftew it gently five or fix 

hours, then ftrain it through a hair fieve, rub the peafef 

through the fieve lo as to make it a prtfpef thicknefs* • 

taking care not to make it too thick ; let it Hand all night* 

then take off the fat* put the foup into a ftew-pan* with • 

three or four ounces oi butter, three fpoonsfull of flour 

and water, chyan pepper, four or five lumps of loaf fugar* ♦ 

and a little dried mint rubbed fine, boil all together a 

quarter of an hour, fervd it up with dried toaft; put 

boiled celery in the tureen: 

To make Pease Soup in Lent. 
TAKE a quart of peafe, put them into a pot with a 
gallon of water, two cfr three large onions, half a dozen 
anchovies, a little whole pepper and fait; boil all together 
whiift your foup be thick* drain it into a ftew-pan through 
a cullender, and put to it fix ounces of butter worked in 
flour, to thicken it, alfo a little boiled celery, ftewed 
fpinage, crifped bread, and a little dried mint rubbed to 
powder ; fo ferve it up. v 

To make Green Pease Sou*, 
TAKE the knuckle of a lhouider of veal, or the crag 
end of a neck, half a pound of lean bacon, put thefe into 
a ftew-pan with three quarts of foft water, a bunch of 
fweet marjoram, one of thyme, and one of mint, fix large 
Onions, a quart of old green peafe, twelve cloves and a 
few white pepper corns, ftew thefe gently till you think 
dl the goodnefs is out \ then ftrain them iqueezing them 

D welL 



ifr- THE NEW EXPERIENCED 

well, when cold take off the fat, then put the fou|5 into 
a ftew-pan, have ready three large cucumbers, take out 
the feeds and cut them in ftnall fquare pieces, lay them 
on a hair fieve with a little fait to drain, then put them 
• into fweet butter made hot and fry them ; take them, out 

r and lay them on the fieve again to drain; boil a gofe let- 

• tuce in hard water, fqueeze, chop, and fry ifc as the 
> cucumber, have ready boiled half a pint of the youngeft 

• green peafe you can get, put all thefe into the ftew-pan 
to your foup, and add two fpoonsfull of flour and water, 

[ three ounces of frefh butter, fet it on a flow fire, keep 

ftirring it till it boils, then pour it into the tureen, and 
fend it up with toafted bread ; this only fills a fmall tureen. 
Green it with the juice of fpinage, if you like it. 

To make Lobster Soup. 
TAKE a crag of veal, and a piece of a neck of.muttdfij 
put to them three quarts of water, fix onions, fix ancho- 
vies, fome white pepper corns, five or fix blades of mace* 
and a fmall bunch of fweet herbs, ftew them all together - 
till the goodnefs is out, then drain it, and when cold take 
offthte fat; put the foup into a ftew-pan, take the body and 
claws of a large lobfter, (leaving out the tail) chop the meat 
very fine, put it in the foup with a lump of butter, a pint 
of good cream, chyan pepper and fait to your tafte, add 
three fpoonsfull of thick flour and water, beat the coral 
or berries in a marble mortar, put a little gravy or cream 
to your coral, fqueeze as much into the foup through a 
cloth as will give it a red tinge, then fet it on a flow fire or 
ftove, ftir it till it boils, let it boil five minutes, ferve it 
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up Urith dry toaft, mind not to have it ready till you 
want, to fend it up. Crayfifh foup may be made the 
fame ^yay. 

To make White Soup. 
TAKE a crag, or a fmall knuckle of veal, half a pound 
of lean bacon, a pound of lean mutton, three quarts of 
foft water, four large onions, three heads of celery, one 
turnip, a fmall bunch of fweet herbs, five or fix blades 
q{ mace, fome white pepper corns, ftew thefe till the 
goodneft is out; then ftrain it through a hair fieve, when 
cold take off the fat, put the foup into a ftew-pan with 
three ounces of butter, fome chyan, four fpoonsfull of 
thick flour and water, a little fait, and as much good 
cream -as will make it white, ftir it till it boils, let it boil 
five minutes j take care to let your foup be the thicknefs 
pf good cream, ferve it up with a plate of dry toaft % 

To make Onion Soup. 
TAKE a crag of veal, fome lean mutton, eight large 
onions, one turnip, a fmall bunch of fweet herbs, a fmall 
bunch of chervil, fqme white pepper corns, a few cloves, 
two anchovies, anc} z, little fait; put to them three quarts 
of foft water, ftewj it gently; when the "onions and tur-* 
nips are foft taka them out, and rub them through a hair 
fieve, then let the reft ftew till all the goodnefs is out, 
ftrain it through ^ hair fieve, take off the fat, put your 
foup into a ftew-pan* put in the onions you rubbed 
through the fieve, and two ounces ot butter, two fpoons-s 
ftjU of thick floi^r and water, a pint of good cream, and a 

D 2 little 
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little chyan pepper, fet it on a ftove, ftir it till it boils, 
^nd let it boil five minutes; ferve it up with dry toaft. 
Carrot foup is m^de the fame way. , 

To makeSov? Meagre. 
TAKE half a pound of treih butter, put it into a ftewr 
pan, take two gofs lettuces or endive, a large handfull of 
green beet, fhred them very fine, take three heads of 
celery, a little chervil, and pot-marjoram, .put thefe into 
your butter with fix anchovies boned and chopped, ftew 
them gently an hour; have ready three pints of boiling 
water and put it in, and two fpoonsfulf of thick flour and 
water, with chyan and felt to your tafte; boil it five 
piinutes, then ferye it. 

To make Portable Soup. 
CUT in fmall pieces fiiteen pounds of veal, abou{ 
thirty pounds of lean beef, and three pounds of ham, 
gutter the pan very well at the bottom, lay in the meat 
and bones with eight anchovies, ^nd a quarter of an ounce 
of mace; cut off the green leaves of five or fix heads of ce T 
Jery, walh them clean, cut them fmall and put them in, 
with three large carrots cut thin ; cover the pan quite 
clofe, put it over a very moderate fire, and when you 
find the gravy begins to draw, keep taking it out, till you 
Jiave got it all ; then caver the meat with water, let it on 
the fire again, and let it boil four hours flowjy, then ftrain 
it through a hair fieve into a clean pan, add to it the gra- 
vy you drew out firft, and let it fimmer eight or ten hours, 
(it (hould fimmer till like giue) you muft be vsry 

£aref\4 
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careful to lkim off the fat as it rifes, alfo that it, does not 
)>urn to the pan, feafon it with chyan, and pour it into 
parthen difhes about a quarter of an inch deep, let it ftand 
ji day or two in a dry cool place ? cut it out in final! 
round cakes, about the fize of a crown piece, when dry 
put them into a tin box with writing paper between on$ 
of thefe cakes, to -half a pint of boiling water and a little 
fait, makes a good bafon of foup. This gravy fhouJ4 
be made in fr6fty weather. 

To make Stew of Ox Cheek* 
TAKE an ox cheek when frefh killed, take out the 
teeth and loofe bones, rub it with alittle fait, put it into 
foft water juft warm, let it lay three or four hours, then put 
it into cold water, let it ftand all night, wafh it clean and 
drain it well, feafon it with ground pepper and fait, put it 
intp a kettle well tinned, put to it five quarts of foft water, 
before it boils youmuft take care to fkim it well, then 
put in fix large onions, a fmall bunch of fweet herbs, 
ftew it gently five or fix hours, take out the herbs and let 
\t ftand all night, then take off all the fat, put in celery, 
parrots, and turnips cut in pieces, alfo chyan pepper, and 
fait to your tafte j ft;ew it two hours more, fend up altoge- 
ther in a tureen, and dry tpaft on a plate. Make ftevy 
of tongue roots the fame way, 

7o wjfe Stew g/"^ Shank ^Beef. 

TAKE a fhank of beef feven or eight pounds weighty 

break the bone well, put it into a kettle well tinned, put to 

it fix quarts of foft water, feafon it with pepper and fait* 

&im it when it boils, fte^ it five of fix hpurs let it ftancj 
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yll night, then take off the fat, and put in celery, cajrots* 
turnips, chyan, and fait, flew it two hours more, then 
fend it up as the other flew. 

Tofiew a Knuckle of Teal. 
BREAK the bone well,' put it into a tin kettle, adding 
three quarts of water and one large onion, take four or 
five blades of mace, and fome white pepper corns, tye 
the feafoning in a bag made of gauze or muflin, then put 
it in with a quarter of a pound of rice, one head of celery* 
and a little fklt, flew them gently till the veal leaves the 
bone; then take out the bones and feafoning, and feixt vPi 

the fleiyin a tureen with a plate of dry toaft, 

• 

To make Soup <w*</Bouille. 
TAKE a flice of a chine, or brifket of beef, two or three, 
inches thick, cut it in fquare pieces, feafon it with chyan* 
fait and beaten mace, take a bunch of young onions, one 
of pot-marjoram, and of thyme, put all into a flew- 
pan with two quarts of water, flew it till the beef is ten- 
der, fkim the fat off, put in a pint of green peafe not very 
old, a gofs lettuce fried in butter and drained in a hair 
#eve, put in an ounce of butter, a fpoonfull of flour and 
water, flew it till the peafe are enough, take out the 
bunches of herbs, and fend up all the remainder in a tu^ 
|een or foup difli. 

To make Cock-a-leek. 
TAKE a full grown fowl, two or three pounds of the 
knuckle of a fhoulder of veal, put them to three quarts of 
foft water, take a little ma&e, white pepper $nd cinnamon, 

?ut 
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put them into a bag and ftew all together in a tin fauce* 
pan two hours, fkim it well, then take the whites of ten 
large leeks, flke and put them in with a little chyart 
and (alt, ftew it gently an hour and a half more, take out 
the bones and feafoning, and ferve upjthe reft in a tureen 
with dry toaft: you may add an ounce of pearl barley if 
iiked, remembering to fkim the fowl from it before you 
. put it into the ftew. 



CHAP. Ill, 

Of Boiling, Roasting, &c. 

To roqfta Surloin ^/TBeef. 
PAPER it on the outfide when you put it down, 
mind your fire be as long as your beef, do not roaft it too 
-quick at the firft, bafte your paper well at the firft to 
keep it from burning, then do not bafte your meat any* 
more; both beef and mutton are better without bait- 
ing; if the beef be large and fat it will take three hours* 
if fmall two hours and a half, and fo on according to the 
iize; mind not to leave too much fat in the infide, if you 
like to have the infide frenched, do it thus: have ready 
fome brown gravy, four fhalots, one clove of garlic, a lit— 
*tle lemon peel, chop thefe very fine, add% little beaten 
mace, and two anchovies chopped ; when your beef is 
enough take out the infide without any fet, cut it in finally 
pieces, as thin as you can, put it into a ftew-pan with 
the gravy that came from it, a little brown gravy and 

the 



4 4 THE NEW EXPERIENCED 

the other ingredients, with two fpoonsfull of white wind? 
vinegarj fealbn pretty well with chyan and fait, juft give 
it a boil, pour it into your difh, and draw your beef upon ' 
it;garnifh with fcraped horfe-radifh, and pickles. Take 
care your difh is hot. 

To Jew a Rump of Bezy. 
TAKE a fmall rump of beef cut with as little bone a* 
poffible, ftrew over it chyan, beaten mace, and fait; 
paper it very well, and roaft it an hour and a quarter; 
have ready fome good brown gravy, put it into a ftew-pan, 
draw the beef, take off the paper, put it into the ftew-pan 
with two or three lhalots, two anchovies, a little lemon 
peel fhred, a little fcraped horfe-radifh, and a pint of red 
wine; flew thefe gently till you think the beef is done 
through, turn it over once or twice, fkim offallthe fat, flew 
morels with it/ add a fpoonfull or two of walnut -catch- 
up, thicken your gravy a little, put in a little more red 
wine, chyan, and fait to your tafle, difh up your beef in 
a deep difh, jufl give your gravy a boil and pour it over ; 
garnifh with fcraped horfe-radifh and pickles. 

To drefs Beef Steaks. 
TAKE fleaks of a rump of beef that has been fomd 
time kept, beat them a little, broil them upon a gridiron 
over a clear fire, keep turning them very quick, when they 
are nearly enougn, flrew over them a little chyan, and fait 
chop a flialot very fine, ftrew it on a difh, lay your fleaks 
upon it, rub them with a little butter, fend up oyfter 
fauce, and pickles. Mutton chops may be done the fame 
way. 
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To boil a Round of Beef. 

TAKE a round of beef, fait it well with common fait} • \ 

tet it lay ten days, turning it over and rubbing it with the \ 

brine every other day, then wafh it in foft water, tie it < 

tip as round as you can, and put it into cold foft waterj v ^ 
boil it very gerttly,'if it weighs thirty pounds, it will take 

three hours and a half; if you fluff it; do it thus; take » ; 

half a pound of beef fuet, fomd green beet, parfleyi s \ 
pot-marjoram, thyme, and leeks; chop all thefe very fine> 

put to them a handfull of flale bread crumbs, pepper and, \ \ 

fait, mix thefe well together, make holes in your beef > . 

arid put it in, tye it up in a cloth* * |j 



To boil a Brisket of Beef; . \ 

TAKE a thick piece of the brifket, fait it well witK 
Common felt, rub it with the brine every other dayi and \ { 

turn it bver, let it lay a fortnight or three weeks,, if you \ 

think it will be tod fait; fteep it all night in cold water I \ 

fet it on to boil in cold water, keep it clofe covered, and I 

ftew it gently four hours, but if it be very thick it will \ 

take triore ; mind to fkim your pot well when it begins i 

to boil, which mufl be carefully obferved in all kinds of « 
boiled meats; if you take out the bones and roll it like 
Collared meat, it will look much hahdfomer particularly 
to eat cold; 

To Jew a Brisket o/'Beef. . t 

TAKE a fquare piece of the Jbeflr fide of a brifket, ac- 

ttfrding to the fize you would have your dilh, ftrew over 

\% £ little common fait, let it lay a night or two, then 

• E . boil. 
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boil it in foft water very gently, till the bones and griftto 
will come out, then fcore it on the top fide as you would 
do pork for roafting, ftrew on it whilfthot, chyan, fait 
and beaten mace, let it ftaad half an hour, then put 
it, and as much brown gravy as will cover it into a>ftew- 
pan, ftew it gently three quarters of an hour, fldm off the 
fat, if any, and put in two fpoonsfull of walnut -catchup, 
thicken it a little, have ready fome onions boiled and cut 
in dices, celery, carrots, and turnips, cut in fquares, boil 
them tender as you would for foup; difh up the beef in 
a deep difh, lay the vegetables round it, pour your gravy 
boiling hot over it, garniih the edge of your difh wifcfr 
boiled cabbage fprouts, of any other greens.- 

To aire Bbef/w hanging* 
TO a piece of lean beef that weighs about twenty 
pounds, take iwo pounds of common fait, half a pound 
of coarfe fugar, mix them together, rub this well into the: 
beef, and lay it in an earthen pot, when it has laid twcr 
nights, b'eat two ounces of felt pets** ftrew half of it oa 
the beef, let it ftand a pight, then turn it over and 
ftrew on the other half; let it lay a fortnight, turn and 
walh it in the brine every other day* drain, and hang ity 
but not in too hot a place > in three weeks it will be fit for* 
ufe; you may dp any kind of final! tongues fuch as fheep 
kc in the pickle, firft rubbing them well with fait. 

To cure a Leg of 'Mu tt on for tanging. 
TO a leg of mutton that weighs about ten pounds, 
take ji pound ofcommon fait, and two ounces of coarfe 

fugar„ 
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fl*gar, with an ountip of fait petre, mix thefe together, 
and rub thtfm well in, turn and rub it every day for a fort- 
night* then wipe it d*y and dredge it, wrap it up in cap 
paper arid hang it up; in three weeks it will be fit to 
ufej it is not good kept too long, this will take two hours 
boiling; put it in cold water when you fet it on, this eats 
{Jxe beft cold, or very gopd broiled with poached eggss 
#nd fpinage; the mutton muft be cut in the ihape of ; 

$ haunch of venifon and felted whenfrefh killed, 

To boil and roafl Mu t to N f 
I'AKE^ a leg of mutton, that "has been kept about ten "* 

days, boil it in foft water, if the weather is frofty put it in 
when the water is cold, throw a little oatmeal in and 
take off th$ fcum as it rifes, if it weighs about eight 
pounds, it wili take two hours and a quarter boiling, if 
frofty two hours and a half, A neck of mutton of about * 

Expounds, an hour and- a quarter* A loin about the 
fame, A leg of mutton will take nearly the fame time 
joafting as boiling, if large, paper it, having the paper well 
greafed. A (holder of mutton that weighs fix pounds 
will take an hour and a quarter by a brifc fire; a neck or 
loin of about fix pounds the fame, obfprv^ to take the ikin 
off the loin before you put it down to the fire; it will 
jroaft beft without either dredging or baftingi you may 
#rew on a little fait if you like it. • 

To drefs V&AU 
TAKE a fillet of veal, about eight pounds, make a 
faffing for it a put it in between the fat and the lean part t 

£ \ ikewer 
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lkewer it round, and tie it, put paper on the fat part, it 
will take two hours and a quarter rccfting, bade it with 
butter or it will fpoil and dredge it, do not roaft 
it too, quick at the firft; if you like brown fauce, do 
it thus, put a piece of lemon peel, and an onion fliced into 
the dripping-pan when you put the veal down, half an hour 
before you draw the veal, put as much water as ycu want 
fauce, into the dripping-pan, ftir it well about, then ftrain 
it, and put it into a fauce-pan with a little butter, grated 
nutmeg and fait, as much flour and water as to make it a 
proper thicknefs, and colour it with browning, keep ftir- 
ring it and boil it a minute. A fhouldcr of veal may be 
done the fame way. A loin of veal about eight pounds 
•\vill require two hours and a quarter. A breaft of veal 
about fix pounds will roaft in about an hour and a half. 
A neck the fame. To boil a fillet of veal; take a fmall 
fillet, tlufF And fkewer it as for rccftirg, tie it in a 
cloth, and put it in milk apd foft water, when it boils 
if it weighs about five pounds it will take an hour and 
a half boiling, and fo on in proportion, mind to drain it 
well before you diflb it up; you may pour over -it white 
fricaffee, celery or oyfter fauce, garnifti with lemon •'. 
(end up with it chap or ham with greens. A neck ot 
veal that weighs fix pounds, will take an hour and a 
half; cut off the crag end, ferveit up as the fillet, oi. 
^ith egg fauce. 

To boil. a Leo^Po.rk. 
TAKE a leg of pork that has been falted a fortnight 
©r three weeks, about eight pounds weight," put it into 

-■»'■-■■■■■.•■■■' .'I'-' '■ ,: < CQ l d ' 
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cold foft water, and boil it three hours and a quarter. " . 

then take off the fldn. All fait meats require gently boil- 
ing. It is common to fend up peafe pudding with boiled x 
pork* 4 

To roqft a Shoulder of Pork. 
TAKE a (houlder of pork, fait it a little and fcore it, \ 

chop fome fage and onions very fine, put a little be- 
tween the fhank and the ikin, as it roafts bade it and 
dredge with a little fage and onion, it will take the fame 
time roafting as boiling according to the fize, fend up 
gpple fauce with it : All roaft pork eats better a, little * $ 

falted. 

To drefs Tongues out of pickle. i 

TAKE beads tongues when frefli killed, take off the. < 

outfide of the roots, leave on all the fat part, wipe them >\ i 

with a dry cloth, fait them well with common faft, fet 
them in a cool place, let them ftay five or fix days, then to 
every tongue, put an ounce of fait pet re beaten very fine, 
' juft rub it on, then turn them over every other day in ^ 
pickle j they are ready for ufe in a month, they will keep 
five or fix weeks if the weather be cold $ when you are ' 
going to ufe them fte^p them all night in water, fet them 
on to boil in cold foft watef, boil them gently, if large, 
three hours and a half, if fmall, three hoyrs; and fo oa 
accordingly; take off the outfide fkin, difh up and 
lay carrots round. 

To roqft a Tongue. 
TAKE a tongue when frefli killed, trim the roots neat- 
/ fy, leave on the fat part, rub it clean with a dry cloth, take, 
jtialf an ounce of fait petre beaten fine, and a handfull of 

commoij 
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common fait, rub them well in, let it lay two days, then 
turn it over and wafti it in the brine every day for a week 
or ten days, thep boil it till the fkin will come off, flick th$ 
upper part with cloves, and roaft it three quarters of an 
hour; bafte it with butter, and dredge- it with ftale bread 
ctumbs as it roaftsj dilh it up, pour fome good brown 
gravy into the difh, (rnind yourdijh is very hot) fend up 
with it currant jelly diffolved in red wine, or breatf fauc? 
W4h red v(\ac and fugar in it. 

Toftey? 0% Palates. 
TAKE ex palates, clean them well, nob therti with A 
little common fait, let them lay two or three days, fteep 
them in milk and water* and alfo boil them in milk ajitf 
water till they are quite tender, whilft hot, feafon them 
with chyan, beaten mace and (alt, flew them in a little 
good gravy with morels, a fpoonfull of waUiyt-catchup, 
a little lemon pickle, a fpoonfull of white wine, two or 
three fpoonsfull of good creaip, a little melted butter t 
flour and water to make it a proper thicknefs, ftew all to* 
get her * then difli (hem up, put hfird eggs in the difli 
and gajnifh with kmon. 

To roajl Lamb* 
A fat quarter of lamb that weighs about feven pounds^ 
will take an hour and a half roafting, bafte it with butter 
and dredge it a little, have ready fqme chopped parfley* 
srndjuft before you draw, ftrew it on. A loin of lamb 
that weighs three pounds, will take an hour, a neck 
or breaft without the (houlders will take three quarters 
$f ^n hours lamb reqi^ires a briik fire, 
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*fodnf$a Lamb's Head ^//JPurtenange. 
TA£E a lamb's head andpurtenance when frefh kill- 
*d, wafh them well with water juft aired* put them into 
cold foft water to fteep, let them fteep all night if you can* 
cut the liver into four or five flices before you fteep it* 
boil the heart, lights* ^nd tongue an hour, when, cold 
fr>ince them* but not fo fmall as you would do veal, thea 
put them into a ftew-?pan with a little of the liquor they 
were bpiled in, put in a little lemon peel flired fine, a little 
beaten mage, a little nutmeg, chyan, fait, anchovy chop- 
ped, two fpQonsfull of walnut^catjphup, two Ipoonsfull of 
white wine, and the jtiice of half a lemon* boil them five 
teinutes, add four or five fpoonsfijll of good melted 
better, boil the head an hour in milk and water; feafca*. 
(he .flices of liver with fage* pepper and fait, fry them 
with flices of bacon the fame fize, make fmall cakes of 
the brains, and fry them $ when you difli up, lay the 
mirifce meat on the difli firft, drain the head well and 
lay it in the middle, lay the flices of liver, bacon, and 
brain cakes round it, garnifti your difhedge with boiled 
ipinage fqiieezed and cut in quarters, ferve it up with 
coddled goofeberries or forrel fauce; make the brain 
cakes thus; take the brains and wafti therti clean, drain the 
water well from them^ chop them a little, put them into 
a bafon and beat them with an egg, feafon them a little 
with lemon peel, and pot-marjoram Hired, a little grated 
nutmeg, chyan, fait and a little lemon juice; put in ftale 
bread crumbs, fo as to make them the thicknefs of frit- 
ters, beat them well together, and fry them a pale brownu 






3* THE NEW EXPERIENCED 

f . 

To drefs a Calf's Pluck. 

i -/* TAKE a calf's pluck, when frefli killed, wafh it in wa- 

- ter juft aired, put it in cold water, fteep it three or fouf 

hours, cut off a piece of the liver, boil the reft with the 

lights an hour, take them out, when cold mince them and 

t put them into a ftew-pan, with a little of the liquor they 

were boiled in, put in a fmall onion Hired fine, a little 
lemon peel Hired fine, an anchovy chopped, fome chyan; 
. fait, two fpoonsfall of walnut-catchup, three fpoonsfull of 
vinegar, four or five fpbonsfull of good melted butter,' 
mix thefe well together, boil them five minutes then fluff 
the heart and roafc it, cut the piece of liver inllices, fea-r 
fon it with fage, pepper and fait, fry it in butter with 
fome fmall flices of bacfcni when you difh up, lay the 
mince meat on the difh firft, the heart in the middle; 

' and the liver and bacon round it; garnilh with crifp- 

cd parfley, fend up greens with it. 

To drefs a Leg 'of Lamb with the Loin. 
TAKE the hind quarter of lamb, cut off the loin, trim 
it, cut it in neat fleaks, feafon them with beaten mace; 
nutmeg, chyan and fait, fry them in butter a pale brown; 
they will take half an hour, make a little brown gravy 
in the pan, boil the leg in milk and water, if it is fat 
lamb it will take an hour and a quarter; when you difh 
it lay the fteaks round the difh, pour your gravy over 
them, lay the leg in the middle, (mind to -drain it well) 
garnifh with crifped parfley, fend up with it coddled 
goofeberries and fpinage. 

7> 



WOLi&i HdUSfi-KEEi?EiL $$ 

TodrefsYiG 9 * Feet *«*/Ears. 
1\AKE pig's feet and ears, fait them well with tomrh6n 
fait* they will not be fit for ufe for ten or eleven days j 
then boil them in foft water, until they are quite tender* 
when the ears awf coidj cut them in large flips, (the length 
>way of the ear) fry them in butter till they are a nice 
thrown, drain them on a hair fieve; have ready aftrong 
brawn gravy, put them into a ftew-pan, Hew them half 
Jan 'hour, then put to them a large tea fpoonfull of muf- 
tarcj, and tmo of good (harp vinegar, two of walnut-* 
icatchup, a Httle chyan, four fpoonsfull of melted better 
and a little fait, ftevfr them five minutes ; cut the feet 
Arid broil them with bread crumbs; put the ears in the 
'huddle of your di(h and the feet round them, garnifli 
with what you pleafe. If they be long in the pickle be- 
fore they are ufed, fteep them a night in water; 

A FRlCANlld. 

A (mall fillet of veal larded very thick with fcacon,^ 
ipriAkled with beaten mace and fait, ftew it in the oven 
{till tendef , and a fine browii, take the fat off the gravy, 
thicken it a little and let it be a good brown, pour it 
•Over the veal* put morels and hard eggs into the difti ; 
rftewed fprrel is a very hafcdfcme garnifh round the difti; 

% drefs Lamb's Ears. 

'TAKE lamb's ears cut off as large as you caft, fcald 

jthem and take off the hair clean, then take a pair of 

fciiFars^ndfnip them round the edge, about talf an inch 

iteep, ftew them in milk and water till tender, then have 

F ready 
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ready fome fricaffee fauce, as for any other fricafle*, 
pour it over them when upon the difh, drop into your* 
difh eggs boiled hard, and pickled mufhrooms; garnifh 
with lemon; 

To make Mock TukTEE; 
TAKE a calPs head with the fkin on, take off all the 
hair clean, fplit it and clean it well, fteep it a night in 
foft water, put it in a cloth and boil it gently one hour 
in milk and water, when cold cut it into pieces an inch 
thick, two broad, and four long, feafon i| with beaten 
mace fait and chyan, put it into aftew-pan (well tinned) 
with a quart of ftrong veal gravy, fix anchovies taken 
from the bone and chopped, a fprig of fweet-marjorain 
and one of thyme, let it ftew gentle an hour, keeping it 
clofe covered, then take out the herbs and fkim off the 
fat, add a pint of madeira a little fhred lemon-peel, gra- 
ted nutmeg, two fcore of oyfters with their liquor, the 
black beard taken off, the juice of three lemons a little 
more chyan if required, but do not make it too fait, and 
two fpoonsfull of thick flour and water, ftew it an hour 
and ahalf,juft before you difh it up, add four fpoonsfull 
of good melted butter, have ready the yolks of twelve 
eggs boiled hard and force-meat balls fried brown; pour 
it into a deep difh, drop in your eggs and balls, garnifli 
with lemon and pickled mufhrooms, fo fend it up* 

To mdke Sausages. 
TAKE pork the fineft lean part you can get, fcrape it 
with a fhatp knife, then weigh it, to half a pound of lean, 

ptk 
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put a pound of folid fat pork, chop thefe with a (harp 
chopping knife, pick out all the fixings, then chop it 
again, till you think it is as fine as poflible, then put a 
quarter of a pound of beef fuet, three eggs, chyan pep- 
per and fait, a little grated nutmeg, and fage flired fine 
to your tafte; mix thefe well together, and put it down 
into an earthen pot, keep it from air, as you want to ufe 
it^ put it into your fkins, mix a few bread crumbs with 
it if you ufe it out of the Ikinsj make it into cakes op 
balls or what fliapes you pleafe, beat the yolk of an egg, 
a$d do it over them with a feather, dredge them with 
flour, ancl fry them a pale brown in butter. 

To make Curry Powder. 
TAKE an ounce of the beft turmerick beaten and 
lifted very fine, fourteen bay-leaves beaten and lifted, one 
large nutmeg, a quarter of an ounce of mace, as much 
xhyan as will lay upon a fhilling, mix thefe well together, 
put them into a dry wide mouth'd bottle, and keep 
-them in a. dry place. 

To make a Cttrry, 
• TAKE a chicken or rabbit, cut it into final! pieces 
:as you would to fridafiee it, take as much powder, as will 
lay on a (hilling, rub it well with a little fait, fry it in 
butter a nice brown, drain it in a hair fieve, then flew it 
With a little gravy gently half an hour, take a fmall tea- 
cup full of cream, a tea-fpoonfull ©f flour, one of curry 
powder, mix it well with the cream, put it into a ftew- 
pan with a fpoonfull of melted butter, chyan and fait to 
F 2 you] 
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your tafte, let it boil, add more powder as you would 
have it coloured, difli it up, garnifli your difh with creedf 
rice. You may do veal the fame way. Po onions as 
thus; take middle fized onions, peel them, and tie them 
up fciperately in fine cloths, boil them in milk and water 
tillfoft, take them out of the cloths, lay them on a dilh, 
poyr on them curry fauce as before dire&ed, but do 
not ufe rice, portugal onions you jnay do the fapie, but 
when laid on the difh cut them into quarters. To mak$ 
cuqy pafte, take the yolk of an egg boiled very hard, 
ai*d a lump of frefh butter the fame fize, beat it in a fmall 
mortar, mix it up with curry powder to a pafte, #iake it 
up into balls the fize of a nut, lay them on a faucer, and 
coyer them with a pi?ce of writing paper, fet them into 
ail oven, to be made hot, but not to burn them, fo fend 
them to table; thefe are to. be feitf on a. difh by thew ? 
felY$s* foi tb<?fc who like them to add to their fa\M£. 

To drefs Veal White. 
CUT thin flices off a leg of veal as you would foy 
fcotch fcollops, beat them a little, feafon them with bea* 
ten mace, nutmeg, lemon-peel fhred, chyan, and fait, 
put a lump of butter into ^ ftewrpan make it hot, but 
do not brown it, lay your veal in, ftew it five minutes,, 
turn it over, and ftew it three or four more, put to it a 
Jittle good white gravy, twQ fpoonsfull of white a^4. 
one of wjvlnut-catchup, two fpoonsfull of white wine, \ 
little lemon juice, a little grated nutmeg, one gill of 
cream, as much .flour and water as will make it a. proper 
tlji?kae£» two fpooosfuU of good melted butter, ^nd.Adfc 

t« 
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to yoi^r taftej then boil it Jtwo minutes, diih it up, put 
mckl^l mulhrooms in the difh, gprnifti with, flkes of 
Jempnj you m^y add Force-meat balls if you pleafe. 

TadrefsV%At Steaks. 
TAKE the beft end of a neck of veal, cut it into 
fteaks, chop off the end of the bones, flatten them with 
a cleaver, feafon them with nutmeg, mace, chyan, lemon* 
peel, and fait; rub the fteaks with the yolk of egg* ftrew; 
*>ver them bread crumbs a little pot-marjoram (hred fine, 
put them into a dripping-pan, fet them before a briik 
fire, bafte them and make them alight brown, on both 
fides, half an hour will do them; make the gravy of the 
trimmings of the veal, a little foft water, an onion, white, 
pepper corns, five or fix cloves, anchovy, a bay-leaf or 
4«non-peel, ft^w the goodnefs. out, then ftrain it, take, 
o^t the lemon^peel and. fhred it fine, put it into the 
gravy, with nutmeg, chyan, a fpoonfull or two of white- 
f atchup, the fame of walnut, the fame of white wine , 
a little lemon pickle, a lump of butter, flour and water 
to make it a proper thicknefe, boil all together, lay the 
fteaks on the diih, add pickled mulhrooms, hard eggs and 
morels, pour your gravy over them j garnifh with fliced 
lemon, and pickles j let the morels be ftewed in the gravy 
when you make it. 

To drefi Veal another Way. 
ZL TAKE a flice off a leg of veal an inch thick, cut it - 
~ ipto roiund or fquare pieces the fize of the veal (leaks, ~ 
11 ford theiii well with frt bacon on. bQtli fides, feafon themr 

as 
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. ^s the fteaks, fry them in bifttfr a light brown, mak$ 
gravy of the trimmings the fame as the fteaks, put them, 
into the ftew-pan with the gravy, ftew thorn ten minutes, 
thicken it the famp as the other, difli it up, and garniflj 
^th lemonrand pickles as the other. 

To make Scotch Collops. 
TAKE a piece of a leg of veal, cut it into flices the 
fize of a crown piece, beat them a little, rub them with 
the yolk of egg on both fides, feafon them with beaten : 
mace, nutmeg, chyan, and fait, have fome* butter in a 
frying-pan, let it be very hot, fry them quick, make 
them a good brown but do not burn them, lay them into 
2 deep pot one upon another, cover them clofe down, 
let them ftand an hour or two, have ready fonre good 
brown gravy, put it into a ftew-pan with your collops, * 
add a little lemon-peel fhred fine, grated nutmeg, two 
fpoonsfull of walnut-catchup, two of red wine, the fame 
of white, two fpoonsfull of good ale, a little lemon pickle, 
fome good melted butter, make it a proper thicknefe 
with flour and water, ftew all together eight minutes; 
difli it up, and put in the difh with it farce-meat balls, 
hard eggs, morels, and bits of broiled bacon, garniffy 
with fliced lemon and pickles. 

To drefs Lamb Steaks. 

TAKE a loin of lamb, take off the kidney and fat 

V% T hole, cut your lamb into fteaks an inch thick, trim them 

tfeatl)\ flatten them with your cleaver, feafon them with 

|5eaten mace, nutmeg, chyan, and fait, fry them in but 7 
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ter a good brown, make gravy of the trimmings in foft 
wate~, w.th a bunch of young onions, a piece of lemoa- 
peel, two anchovies;' fome white pepper corns, and fix 
cloves, flew them till the goodnefs is all out, drain it 
through a hair fieve, wipe your frying-pan, put the gravy 
into it, fhred the lemon-peel that was ftewed in the 
gravy, put it in with fome grated nutmeg, two fpoonsfbH 
of walnut-catchup, this fame of white, three or four 
fpoonsfull of good melted butter, and the juice of half 
a lemon, chyan, and fait to your tafte, boil all together 
one minute, lay the fteaks on a difh, pour the fauce 
over them; garnifh with crifped parfley and diced lemon. 
Remember to cut th<* kidney into flites and fry them 
with the fteaks. You may drefs mutton the fame \vay. 

Te hajh Mutton. 
TAKE a leg of mutton, that has been roafted, cut it 
into thin flices, but not much fat, break the bone, make "• 

fome gravy with whole pepper and onion, flrain it, "and 
take off the fat, put it into a flew-pan with your mutton, 
chop the onion that was boiled, put it in with an anchovy 
chopped,, two fpoonsfull of walnut-catchup, the fame of 
mufhroom, a little chyan, and fait to your tafte, three 
fpoonsfull of good melted butter, a little flour and water 
to thicken it, do not make it too thick, juft give all 
a boil together; difh it up laying toafted bread round 
the difh, garnifh with green pickles, you may add the' 
gravy that was left when the leg was roafted* 

To mince Veal. 
TAKE veal that has been roafted or boiled, mince it, 

make 
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toake a little gravy erf" the bohes, «r meat, whh ohidfi* 

t anchovy, a few white pepper corns, four or five clovtig* 

a little lemon-peel , boil thelh, thenftrainit, chop the 

lemon*peel, and put it into the gravy with the veal, 

' a little nutmeg, beaten mace, chyan, and fait, a fpdon* 

full or two of white-catchup, a lump of butter, a 

ipoonfull of flour and water and a little lemon juice, 

i boil all together two minutes, lay toafted bread found 

I your difli, put the Veal in the middle, garnifh with lliced 

| lemon. 

To fnake Soot^u* Snails pfVRAli. 
TAKE veal that has been roafted or boiled, and mkee 
k final!* put it into a firace«pan with fome ihred lemon- 
peel, beaten mace, chyan, fait, two anchovies, a lump of* 
r butter, two or three fpoonsfull of thick cream, have ready 

_ fome ftale bread Crumbs, feafon thejii with a litfle nut* 

f meg, and fait -, fpread fome of them at the bottom of the 

fhelb, hot the veal, fill the (hells, but not too full, cove* 
it with the bread crumbs, bafte it with better and brown 
it before the fire. You may do cold turkey, chicken or 
partridge the fame way, 

To AaftVEAL. 
TAKE a fillet of veal that has %eeh roafted, <&t ft 
into thinilices, feafon it with nutmeg, chyan, arid falt^ 
put a little fmall gravy into a ftew-pan, then take a fihill 
onion, a little lemon-peel* ah anchovy or two, four or 
five pickled muflirooms, chop them all together very 
fmall, put them into your gravy, juft give it a boil, then 

put 
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J)iit in the veal, and two fpoonsfull of walnut-catchupj 4 

one of mufhroom, one of white-catchup, one of good , i 

ale, a little lemon pickle, three fpoonsfull of good melted • ( 

butter, chyan and {alt, to your tafte j make it a proper i 
thickn^fs with flour and water, it mufl: not be too thick, 

boil all together two minutes, difh it up, lay round ' 

dry toaft *nd garnifh with pickles: « 

To hajh Beef. ' 

TAKE beef that has been roafted, or boiled if riot 

fait, cut it into thin flices have ready forhe brown grav^ 
In a ftew-pan, with an onion and an anchovy chopped 
fine, give the gravy a boil, put in your beef with fome 
walnut and muftiroorri-catchup, and a little melted but- 
ter, boil all together two minutes j you may put in thef 
gravy that tame from the beef when firft dreffed, difti it 
tip and garnifh with pickles. : 

A Harrico of Mvf f on; 
TAKE a loin or neck of mutton cut it into fteaks, 
take offmoft of the fat, feafoh them with mace, nutmeg* 
pepper and fait, and a little chyan, fry them half enough, 
put them into a ftew-pan, make as flrong a gravy as you 
Can, and put to them a fpoohfull of walnut, and of 
^nufliropm-catchup,' thicken with flour and water; give 
them a bsil, whsn you think they are hot through, 
put in a little tu(rnip, : onion, celery and carrots cut into 
dice; let them be firft boiled by themfelves, put them 
in juft before you difh up with two or thres fpoons- 
full of melted butter; garnifh with red cabbage. . . 

6 ft 
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To make Beef Olives. 
CUT dices off a rump of beef, fix inches long and hdf 
an inch thick, beat them a little, rub them pver with 
the yolk of egg, feafon them with pepper, fait and beaten 
mace, take the crumbs of a penny loaf, two ounces of 
marrow fliced fine, a little parfley, and lemon-peel chop- 
ped fine, ftrew it .over your ft'eaks, and roH them up* 
fet them before the fire to brown, then put them into a 
. ftew-pan with fome good gravy, a little walnut ormufh- 
room-catchup, the fame of lemon pickle, thicken with 
flour and butter, lay round them force-meat balls, 
mufhrooms, or yolks of eggs, boiled hard; 

Topi Veal* 
PUT your veal into a deep pot with bay-leaves, fcafbri 
with white pepper, mace, and fait, cover it with fuet 
and bake it, when it is tender, take it out from the fat y 
and beat it fine, then feafon with mace and chyan to your 
tafte, put in a little, clarified butter, beat it again till 
fmooth, then pot it and cover it with butter, and it is 
fit for ufe. 

To Jew a Breast of Veal brown. 
TAKEabreaft ot veal, cut the ends off, roaft the 
middle part enough, let it be a nice brown; then take 
the ends with fome bits of beef and mutton, a bunch of 
fweet herbs, onion, mace, cloves, pepper, falt r and an- 
chovy, put them into a fauce-pan with two quarts of 
water, make of them a good gravy, ftrain it and put it 
into a ftew-pan, with the veal and a little chyan, two 

fpoonsfull 
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fpoensfttfl of walnut, an,d one of white-catchup, three of 
ftrong ale, and a little lemon juice, cover it clofe and let 
it ftew Jan hour, put in three or four fpoonsfull of good 
melted butter; garnifh with force-meat balls, hard eggs 
and mufhrooms. 

To flew a Breast of Veal White. 
TAKE a breaft of veal, take out the bones, cut off 
the bloody end, feafon with mace, nutmeg, lemon-peel 
(hred, chyan, and fait, fpread force-meat over it very 
thin, roll it up tight, and bind it round, ftew it in milk 
and water an hour, have ready fome white gravy, take 
off the binding, leave the fkewer in, to keep it fall, put 
it into a ftew-pan with a little lemonrpeel, grated nut- 
meg, an anchovy chopped fmall, ftew it an hour and a 
quarter, keep turning it in the gravy, put iii two fpoons- 
full of white-catchup, two or three of white wine, a little 
lemon pickle, ias much good cream as will make it white, 
make it a proper thicknefs with flour and water, put in 
three fpoonsfull of good melted butter, chyan, and fait, 
to your tafte, ftew it ten minutes ; you may difti it up 
whole, or cut into three pieces, put into your dilh pick- 
led mufhrooms, the bottom ofartichokes, garnifh witlj, 
lemon and rolls of bacon. 

To drefs a Calf's Head^/j/«. 

TAKE a calf's head when frefh killed, fplit and clean 

it; well, take care of the brains, wafh it in foft water juft 

^ired, then put it into cold foft water, let it ftand three 

<p four hours, or all night if you have time, wrap it iij a 

G 2 clot! 
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ploth and boil it in milk and foft water, if a lafge head 
it will take near two hours, tie {he brains in a cloth with 
a few fage leaves and a little parfley, an hour will boi} 
them, take them out and chop the fage and parfley 
well, and the brains a little, put them into a fauce-pan, 
with a little good melted butter, and a little fait, make 
them hot, then take up half the head, fcore it and do it 
over with the yolk of egg, feafon it with a little pepper 
and fait, ftrew over a few ftale bread crumbs mixed with 
a little chopped parfley, fet it before the fire till brown, 
bafte it, but do not let it burn, then difh it up, lay th^ 
boiled and broiled both on a drfli, and garnrfh with 
greens, fkin the tongue and fplit it, lay the brains on ^ • 
difh and the tongue upon themj it is common to fend 
up greens and bacon with it. 

To hafk a Calf's Head, 
PREPARE it as for boiling, and boil it in milk and 
foft water three quarters of an hour, when cold cut it into 
pieces about two inches fquare, cut the tongue in long 
flices; chop the bones and put them into a, fauce-pan 
with a little lean meat if you have it, three or four onions, 
3 few cloves, a few white pepper corns, two anchovies, 
half a dozen morels, a iprig or two of pot-marjoram, a 
little chervil, as much foft water as will make a proper 
quantity of gravy, flew thefe gently till all the good- 
nefs is out ; put your meat into a ftew-pan and ftrain 
your gravy to it, take out your morels and put into the 
* itew-pan, put in a little fhred lemon-peel, a little beaten 
piace, chyan and fait, ftew it gently an hour, flum off the 
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fat, then add two fpoonsfull of walnut-catchups three of 

wine, two of good ale, a defert fpoonfull of lemG»n pickle, 

and three or four fpoonsfull of melted butter, flour and 

v water to make it a proper thicknefs and a little lemon 

juice, you may add oyfters with their liquor if you have 

them ; their ftew all together a quarter of an h our more^ 

s /diih it up,, and put into your difh hard eggs, force-meat 

balls as fuits you, and fmall bits of bacon broiled, lay the 

brain cakes round your dilh and garnifh vpith lemon; 

JL Make the brain cakes thus, wafh the brains and pick out 

all the fkins, drain them well, then beat them with twci| 

whites and the yolk of one egg, feafon with lemon-peel, 

grated nutmeg, chyan and fait, and the juice of lemon* 

mix them ftiff with ftate breadcrumbs, fry them in frelh 

dripping a pale brown, let your dripping be very hot and 

drop them into it about the fize of a crowi| piece but 

thicker, lay them on a hair fieve to drain. 

Todrefsa Beast's Fry* 
TAKE fome fweets breads, fome kidney fkirts, cut 
them into flices, and beat them well, feafon with a little 
pepper and fait, fry them in butter over a flow fire for 
half an hour, drain them from the fat,*make a little gravy 
of a bit of the fktrts with two large onions, a little whole 
pepper, (train the gravy into the frying-pan, and put in 
3, fpoonfull of walnut-catchup, three fpoonsfull of good 
melted butter, a little nutmeg, and a fpoonfull of flour 
and water, ftew all together three minutes; cut the 
onions into flices (that were boiled in the gravy) lay them 
in the difh, pour the fry on them, garnifh witfi crifped 

?> 
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Toragooa Breast of Teal. 
TAKE a breaft of veal, cut off both ends, then take 
out the .bones, make a fluffing, the fame as for a 
fillet of veal, fkewer it round, put it under the fkinny 
part of the top fide of your veal then roll it up tight and 
bind it, ftew it an hour and a half in milk and water, 
take it up and drain it, then'take the ends of the veal 
put them into a fauce-pan with two quarts of water, put 
in fome lemon-peel, three or four onions, two anchovies, 
cloves, and white pepper corns, ftew them well, ftrain it, 
put it into the ftew-pan with the veal and ftew it half an 
hour; take the fweet bread, cut it into four parts, feafon 
it with pepper, fait, nutmeg, and a little mace, then rub 
* it over with the yolk of egg, and a few bread crumbs, 
fry it a light brown, and put it upon your veal, tyhen you 
difh it, thicken your fauce with egg and cream, gar- 
nifh it with a little lemon. 

Beef A-la-mode. 
TAKE 51 flefhy piece of beef without fat, beat it, lard 
it with pretty large pieces of bacon, fry it till the outfide 
is a light brown, then put it into a deep ftew-pan or 
glazed earthen veflel, with fait, pepper, and bay-leaves, 
n little lemon-peel, a'few pickled muThrooms, fix cloves, 
three cloves of garlic, four or five fhalots, half a pint of 
red wine and a pint of water, cover it clofe and let it ftew 
till tender, theji take out the beef, ftrain the gravy and 
take off the fat, thicken it with a little flour and butter, 
put in the juice of half a lemon, give the gravy aboil, 
flifh up fhe beef, and pour it over; garnifh with pickles 

and 
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and lemon; it is alfo good cold, cut into flices half an 
inch thick. 

To roqft a Pig. 
TAKE ycur pig when fat, flick it in the throat 
■ tvith a pen-knife, when dead rub it with a little rofin 
beaten fine, have ready fome fcalding hot water with a 
little bran in it, dip it in till the hair comes off, mind you 
do not keep it in too long, when you have got the hair 
clean off, then wafli it in foft water, take out theinfide* 
cut off the legs at the firft joint, then wafli it again, dry it 
well with a cloth,' put a dry cloth into the belly, lay it 
upon a board till you want it, take care of the feet, heart, 
kidney j liver and lights, when you roaft the pig, " chop 
a few fage leaves, rub the infide with a little white pep- 
per ground, and fait, put the fage in with a white bread 
cruft, fdw the belly up clofe, as no gravy can run out, 
fplit it, and put it down to roaft (mind your fire is longer 
than your pig and not too hot at the firft) keep your fire 
clear at the ends, dredge it very thick with fine flour, 
let it roaft three quarters of an hour, then take a clean 
goofe whig, and wing off the flour quite clean, then rub 
it with a bit of butter, keep wiping it with a cloth ask 
roafts, till the'fkinis quite crifp, and a pale brown, when 
enough cut off the head, a little behind the ears, cut the 
ears offhandfome, cut off the chaps, then fplit the face, 
and take out the brains, have ready fome good melted 
butter, with a tea-cup full of white gravy in it, chop the 
brains and put in likewife, and a little fait, then draw the 
pig, you may fend it up whole or fplit down the back, 

which 
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which you like; lay the chaps and ears round your difti; 
fend up with, it, plump currants, bread fauce with iugar 
and red wind if you like it. If the pig roafts too faft 
in the middle, put on the pig plate as the middle will be 
done firfL 

T$ collar a Sucking Pig. 
DRESS it as for roafting, cut it even in two dowtf 
the back, take out all the bones,* take care not to cut 
the fkin, have ready for feafoning a few fage leaves, a 
fprig or t*o of pot-maqoram, a little chervil, the rind of 
a lemoa very thin, chop' thefe together very fine, and 
piix with it white pepper ground and felt, a little 
beaten tnace, fpread the feafoning on the infide, roll it up 
and bmd it as you would any other thing for collaring; 
boil it in foft w*ter with a little fait gently an hour and a 
half, take it out and fet it into a deep narrow pot fo as to 
keep it up ftraight ; put into the water that it was boiled 
in a tea-cup fall of good vinegar, three bay4eaves^ fbme 
white pepper corns, and a little more fait, boil it a quar- 
ter of an hour; when both are cold take the cloth off the 
pig and put it into the pickle. You may fend ' this up 
in rolls or in flices as you pleafe; 

To drefs Pig's Pettitoes* 
WASH them clean, boil them in milk and water,- 
with the infides, till they are tender, then take out the 
infides and mince them fmall, put them into a fauce-pan, 
with a lump of butter, two or three fpoonsfull of milk 
and water, that they were boiled in, a little grated nut- 
meg/ 
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v tn£g, a little chyan and fait; fqiiecze in a little lemoii l 

guice, a fpoonfuli of flour and water, give all g, boil, then 
lay it on your dilh, fplit the feet and lajr t&ern upon it; 
garnifh with flicfcd lemon 1 

To force & Loin ^Mutton! ] 

TAKE i loiri of mutton, takd but the bones* cut off 
tlie lean end, to make it fquare, take off the outfide flriri \ 

with fome ofthfcfat, then make the force-meat, thus; : 

chop the lean of the pari you have*cut off with a little 
beef fuet, or marrow, feafon it very high with mace, chy- 
an, nutmeg, and a little fait; two or three anchovies, one 
Iblove of garlic; two large fhalotsj a little thyme; pot-mar- y 

joram, winter favoiiry ; put the force-meat into the mut* 
tori, where the bones are taken out, feafon the ouLfide 
of the mutton, with mace, chyan, arid fait, lay it flat in ji 

an oval baking difli, the fat part upwards, butter a piece 
of Writing paper and put over it, fet it into a flow oven let 
it Hay thred qf&teh of an hour, then have teady, . h£lf a * 

pint of good brown gravy with a pint of red wine, put 
your mutton into a ftew-pan, flew it gently three quar- 
ters of an fioiir be careful to take off thk fat clear from 
the gravy, thicken it witii |obd melted butter, fqueeze 
in a little lemon juice* then ferve it up with pickles, and 
horfe-radifti $£bri it. v ' . i 

Torolia Pic's He ai>. 

CLEAN it; rub it with common fait, then ftrew an 

ounce of fait petre on it, turn it every day for feven 

s; then boil it in foft water till the bones and grifties 

H flip 
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flip out* take four cow heels, drefs them, boil thenfc 
till the lantern will come off, lay the lantern on a cloth, 
beat the pig's head a little in a bowl, fpread it upon the 
lantern, roll it up round and tight in a cloth, then put 
it into a pot or frame the fize you wifti it, it muft be put 
in hot, fet a lead weight upon it, and in a few days it will 
be fit to turn out, it is very good put into a frame of 
pot without the lantern, this will be good in a week ot 
ten days, when you find the outfide turns foft, make a 
picklp as thus, take a gallon of fpring water, two hands* 
full of common fait, and a large handfull of wheat bran, 
» a quarter of an ounce of fait petre, boil thefe half in hour, 
drain it through a hair fieve, and when cold put, the roll 
in. 



CHAP. IV. 
Of Dressing Game, Poultry, Venison, &c* 

To pot Hare. 
TAKE a hare that has been kept, three or four days, 
cafe it and clean it with a dry cloth but do not wafh it* 
ikewer it and roaft it three quarters of an hotir if large, 
if fmall in proportion, bafte with butter, when cold cut 
it into pieces, put it into an earthen pot, with a few 
white pepper corns, a dozen cloves, anions whole, four 
or five bay-leaves, a quarter of a potind of butter, fix 
ounces of beef fuet Aired fine* put the gravy in that came 
from it, but no water* cover it clofe, put it into an oven, 

not 
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Dot too hot, ftew it till the meat will leave the bones, 
then pick the meat from the bones, beat it fine, moiften 
it with the gravy it was baked in, do not make it too 
moift, feafon it with a little chyan, beaten mace, and fait, 
to your tafte, put it down into pots, and cover it with 
clarified butter. 

To jug a Hare. 
TAKE a hare that has been kept three or four days, 
cafe and wafh it well, cut it into fmall pieces; for fea- 
foning* grate a large nutmeg, beaten mace, and fait, mix 
it well with therheat, then put it into a jug with two 
whole onions, half a pound of butter and a pint of water, 
then put upon it beef fuet two inches thick, cover it 
clofe down, kt it into a kettle of boiling water, boil it 
three hours if a young hare, if old it will require four, 
inind to put water into the kettle as it waftes away, then 
take out the fuet, (train out all the gravy, take off the fat, 
put the hare into aftew-pan with the gravy, a little fhred 
lemon-peel and chyan, let it flew a little, then add two 
fpoonsfull of walnut-catchup, a defert fpoonfull of lemon 
pickle, two fpoonsfull of good ftrong ale, a large tea-cup 
foil of red wine, the juice of half a lemon, fait to your 
Jafte, as much thick flour and water as will make it a pro- 
per thicknefs, four table fpoonsfull of good melted but- 
ter ftew it gently a quarter of an hour, take out the oni- 
ons, and difh it up, garnifh with currant jelly andlemon. 

To ftew Hare. 
^AKE a hare, ikin 4 and wafh it clean, put a few flices 
H % , oi 
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pf fat bacon cut thip into the belly, fow up the belly:, 
xoaft it three quarters qf an hour, bafte it well with but- 
ter, ihred a little lemarj-pael yery fine, add to it a little; 
chyan, and fait, and when you draw the hare, ftrew; 
the leafo(4ng all over it; when cold cut it iqtp handiome 
pieces, leave out all the fkin of the belly part, and th$ 
bacon likewife, put the hare into a ftew-pan, with as 
much good brown gravy as covers it; fome morels, a 
large onion whole, a little beaten mace, two anchovies 
chopped fine, if a yotfhg hare ftew it half an hour, if old 
an hour, then take out the onion, put in half a pint of 
red wine, three fpoonsfull of walnut-catchup, juice of 
-half a lemon, two ounces of butter, flour and water to 
make it a proper thicknefs, chyan, and fait to your tafte, 
then boil it five minutes, difli it up, put force-meat balls 
into the difh, and hard eges; garnitti with lemon and 
currant jelly. ' fc 

Toroajttk Hare. 
TAKE a h^re when kept four or five days, cafe it and 
clean it well, put a pudding into the belly and fow it up, 
ffcewer it neatly, leave on the ears, turn the hfad, as 
if looking b$hin4 it, put it down to a clear fire, tut not 
$00 near, bafte; it well with milk twenty minutes, 
clean the dripping-pan, and then bafte it with buttq?, 
put into yaitf dyp^ing-paa *a bit pf lemon-peel, and a 
fmall onion fliced/ ^ quarter of an hour before you drayy 
it, put in half a pint of boiling water, ftir the water and 
gravy well together, flrain it through a hair fieVe into 
a iayce-pan, add to it as much beef gravy, fix ounces oft 

"-■'■•■*. butter. 
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butter, grated nutmeg, as much flour and water as will 
make, it a proper thicknefs, fait to your tafte, fet it on 
the fire, ftir it till it boils, froth your hare well, difti it 
jip, pour the fauce into the difti, (mind your difh is very 
hot) you may make a rich white fauce for it if you like. 
To make a puddingy take the crumbs of a ftale penny 
loaf, nearly the fame quantity of beef fuet ftired very fine, 
two anchovies boned and chopped, fome lemon-peel 
ihred, a. little pot-marjoram, half of the liver, a little 
-beaten mace, grated nutmeg, chyan, and fait, mix it up 
^jvith an egg, a little cream and lemon juice. 

To roafi a Hare another Way. 
TAKE very thin flices of bacon, and put them into 
the infide before you put in the pudding, fow it up and 
lkewer it as before, and lard it neatly down the back, a 
{mall hare will take an hour roafting, a larger an hour 
and a quarter, fo in proportion. 



To Jew Partridges or Pigeons wilhredor 
white Cabbage. 
SKEWER them neatly, feafon them with chyan, fait, 
and beaten mace, fry them in butter not too brown, put 
them into a ftew-pan with a little brown gravy, cover 
(hem clofe, and ftew them gently till tender, keep turn- 
ing them over, prepare the cabbage, a? thus, take red 
cabbage, when touched with froft, exit it round as you 
would to pickle, wafh it, put it into a ftew-pan, with 
three ounces of butter, a pint of fpring water, a little 
chyan, ani fait, a halfpenny worth of cochineal beat, 

cover 
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cover it clafe, ftew it gently quite tender, po«r out fon^ 
Of the liquor, and put in fom$ of the gravy th^t the pi- 
geons are ftewed iiu fquee^e in juice of lemon fo as fo 
make it tafte, ai*d * fpoonfull of melted butter, and giv# 
it a boil, lay your pigeons, or .partridges oji the d^h, with 
the remainder of the gravy they were ftewe<J in, fcy the 
cabbage over, and about them, fo fend them up; dp 
white or green cabbage th$ fame way cut into quarters, 
leaving out the cochineal; this may be fent up without 
ine^t, but remembej toufe a little gravy. 

Ttjiot Mo^r-Game. 
TAKE your moor-game, trufs them as you would any 
other g&me to pot; feafon them well with mage, nutmeg, 
chyan* black 05 white pepper, and fait, put them into 
$he pot you mean them to remain in, with the breads up* 
wards, lay fome butter .over them, and bake them till 
you think they are enough, when cold cover them with- 
clarified butter. 

To roaft Woodcocks. 
TAKE woodcocks, and pick them clean, leave 0* 
the heads and legs, ikewer the legs upon the breafts with 
the bills, hang them down, put a toaft of white brea$ 
under them for the train to chop on, roaft them twenty 
minutes, lay the toaft on the diih, pour a little melted 
butter upon them, and lay the woodcocks on the toaft> 
fend them up with melted butter in a boat. 

To drefs Woodcocks another Way* 
PUT your woodcocks down to roaft, as before with. 
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4 toaft for the train to drop on, make a good brown gra-> 

vy thickened a little, cut your toaft in pieees, and lay 4 

them on the difh, pour your gravy upon it, and lay your 

woodcocks in the middle, you may fend up dried bread 

fcrumbs and melted butter. Snipes* judcocks and pio-; 

ver, may be dreffed the fame way. 

Toreqfi Partridges. 
TAKE partridges, pick and draw them, cut off the? 
he£ds, and pinions, leave the legs on, fkewer them as 
you would a pigeon, put them down, they will take half 
An hour before a briik fire, difh them up, put fome brown 
gravy into the difh y fend up bread fauce ip a boatj make 
it thus* take the giblets of the partridges with a bit of 
lean beef or mutton, a large onion, fome white pepper ^_ 

corns, and fix cloves, boil them in foft water till the ^ i 

goodnefs is out, ftrain it over fome ftale bread crumbs* 
put the crumbs into a fauce-pan with a lump of butter* 
thefize of an egg, a tea*cup full of good cream, and a 
little fait to your tafte, boil it a quarter of an hour. You 
may drefs moor-game the fame way only leave on the 
headj roaft dotterel the fame way. 

To roqft a haunch ^Venison. 
TAKE one that has been kept eight or ten days, as 
the weather will permit, cover it with paper well greafed 
with fweet dripping, wrap it up in brown bread pafte an- 
inch thick, then cover it again with greafed paper, tie 
it on with packthread, roaft it in a cradle fpit (if you 
have one) put it down to a good fire, but not two hot 

at 
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at the flrft, if it weighs twenty pounds It will take thfe* 
hours roafting, if fifteen, two and a half, mind to bade th* 
paper that it does not burn, take off the pafte, difh it 
up; pour fome good gravy into the difh, take care yout 
difh is Very hot j fettd up with it currant jelly diflblved 
in red wine* You may roaft a large leg of mutton cut 
in the fhape of £ haunch of venifon the fame way, it will 
require being kept longer; i\\6 ftioiiider and neck of ve- 
hifon mdy be done th£ fairie tfayl 



T* hajk Venison.' 

T*AKE it When cold, cut it into thin flices, lay it intd 

& ftew-pan, with a little fhalpt Chopped fine, a little chy- 

an; and fait, its dwn gravy or any othdr gbod gravy, as 

^- much red wine as. ydu haVe gravy, let there be as much 

\f as will cover it, juft.give it a boil, layiton a hot 

difh, and fend up currant jelly with it I 

To fiot VenisSon. 
TAKE any lean part ot venifon, put it into £h earth- 
ed jStft, with fome pepper corns, a few cloves, a little', 
fait, five or fix bay-leaves, lay over ft fomd fweet betf 
fuet, put in a little water to keep it from burning, cover 
it clofe up, fet it into a cool oven, it will take five or fix! 
hours baking gradually; then talce it out into a bowl or 
mortar, pick out all the fkiti incf grilles, beat it very- 
fine whilft hot; mix beaten nfiace, |rated nutmeg, chy- 
an and fait together, ftrew it in is you beat it, you muffi 
, feafon pretty high, then put it clofe down into pots and 

cover 
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cover it with clarified butter* mind your pots are dry* 
land keep it in a dry cool place; you may melt a littte 
butter in a fauce-pan without flour or water, and potir it 
in as you beat it, take care you do not make it too moift j 
you may pot beef or hare the fame way. 

To ftew Pigeons. 

TAKE pigeons that are frefti killed, pick them clean 
*nd draw themi cut off the pinions and feet, wafh theni 
.well, trufs them as you woulfj a fmall chicken for boiling, 
dry them with a cloth, ffeafog them with mace, chyari, 
hutmeg arid fait, put a little force-meat into the craws, 
few up the pigeons at both ends, fry them in butter over 
a quick fire, make them a good brown, take them out 
bf the pan and lay them on a hair fieve to drain* put them 
into a ftew-pari with a pint of good brown gravy, feafori 
the gravy as you did the pigeons, put in a little fhred 
lemon-peel with eight morels, ftew them gently half an 
hour, then fkini off the fat, ptit in two fpoonsfull of wal- 
hut and two of white-catchup, two or three fpoonsfull of 
white wine, the fame of red, a little lemon pickle, three 
or four fpoonsfull of good melted butter, a little flour 
and water to make it a proper thicknefs, ftew them a 
quarter of an hour longer, difli them up, put into the dilh 
hard eggs, and pickled mufhrooms, garnifli with lemon; 

TAKE pigeons when frelli, clean and trilfs them as 
for ftewing, ftuff and feafon them, few them up, take a 

I jug 
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jug, put your trimmings in with an onion, fome lean veal, 
a few white pepper corns, five ot fix cloves, a good blade 
of mace, put your pigeons in with the breafts downwards, 
put in half a pint of foft water, lay over them half a 
pound of butter, cover the jug clofe, fo as no fleam can 
get out, fet your jug into a kettle or pan of cold water, 
let the water come up as high as the pigeons, .fo as not 
to run into the jug, they will take two hours dewing, 
mind to keep the pot boiling all the time, and keep up 
the quantity of water; taj^e out the pigeons carefully, 
ftrain the gravy, take al^the*fat off, put the gravy and 
pigeons into a ftew-pan, with a little fhred lemon-peel, 
two anchovies, pickled mulhrooms chopped fmall, gra- 
ted nutmeg, two fpoonsfull of white-catchup, the fame 
of white wine, and two of good cream, a little lemon 
pickle, chyan and fait to your tafte, three or four fpoons- 
full of good melted butter, ftew all together fifteen mi- 
nutes, add flour and water to make' it a proper thicknefs, 
difh it up, put into the difh morels, and hard eggs, gar- 
nifh with fliced lemon. 

To roqft Pigeons. 
TAKE pigeons when frelh, pick and clean them well, 
fltewer them with the legs upon the breafts, feafon them 
with a little pepper and fait, chop the livers with fome 
parfley, put fome into the infide of every pigeon with a 
lump of butter, roaft them half an hour before a brifk 
fife, difh them up, put a little good melted butter into 
the difh, garnifh with crifped parfley and lemon. 

To 
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To make Force-Meat for Pigeons. 

TAKE a little fat bacon, beat it in a marble mor- 
tar, take two anchovies, two or three of the pigeons' 
Hvers, chop them together, add a little lemon-peel (bred, 
a little beaten mace, nutmeg, chyan, ftale bread crumbs, 
and beef fuet an equal quantity, mix all together with 
an egg. 

To boil young Chick ens. . 
TAKE chickens, pull and pick them clean whilft 
warm, let them hang one night, then drain them, cut 
off the heads and legs, then trufs them, if your chickens 
be fat do not break the breaft bone, lay them into milk 
v and water two hours, rub their breafts with lemon juice, 
dredge them and put them into boiling milk and water, 
if they are fine chickens half an hour, if fmall twenty 
minutes; difh them up, and pour the fauce over them, 
garnifli with fliced lemon and chopped parfley; to make 
the fauce, take the neck* gizzard and legs, fteep them 
and wafli them very clean, put them into a little foft 
water with white pepper corns, two or three blades of 
mace, one onion, one anchovy, a piece of lemon-peel, 
Hew them till the goodnefs is out, then drain it, chop 
the lemon-peel and put it into the gravy again, with fome 
grated nutmeg, a lump of butter about the fize of an 
£gg, a fpoonfull of white-catchup a tea-cup full of thick 
cream, and a little flopr and water, make it the thick- 
jiefs of your cream; boil it a minute. 
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Toroafi Chickens. 

IF they are fmall trufs them with the he^ds and legs 
on, do not break the breaft bone, twenty minutes will 
roaft them before a brifk fire, bafte them with butter, 
and dredge them, before you draw them, drew fame 
chopped parfley over their breads, difh them up, and, 
pour a little melted butter%ito the difh, garnilh wi$ 
boiled parfley and lemon. 

Tofricajfee Chickens. 

TAKE chickens and half roaft them, when cold, cu$ 
them up, if your chickens be large cut the joints intp 
two, take off the fkin, feafon them with a little beaten 
mace, grated nutmeg, leipon-peel fhred very fine, chyan 
and fait, ftew them in butter ten minutes, turning them 
over in the butter, do not let them brown, then put in 
a tea-cup full of white gravy, one of good cream, two 
fpoonsfull of white-catchup, one of white wine, a little 
grated nutmeg, and fait, thicken it with flour and water, 
difh it up with pickled mufhrooms in the difh, g^rnifli 
with fliced lemon and chopped parfley. 

To fiull Chickens. 
TAKE chickens, either roafted or boiled, when cokJ, 
cut off the legs handfomely, pull the white part into 
fmalt long fhreds, feafon it with beaten mace, (hred le- 
mon-peel, chyan and fait; make gravy of the bones, 
with an anchovy and an onion, (boil the lemon-peel in 
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the gravy before you fhred it,) put the meat into ft ftew- 
pan, ftrain the gravy to it, put in two or three fpoonsfuU 
of good cream, the fame of melted butter, one of white* 
catchup, a little lemon juice, and a little flour and water 
to make it a proper thicknefs, boil it four or five mi* 
nutes, lay it 0n the difti, fcqre the legs, pepper and 
fait them, broiland lay them upon it, garnifh with 
lemon. You may do turkey, partridge or any other 
cold fowl the fame way. 

To raqfi a Pheasant. 

TAKE a pheafant that has been kept in the feathers 
five or fix days, and pull it leaving the feathers on the 
Jiead, take, care of the long feathers that came out of the 
tail, lkewer the head to the breaft as if looking forward, 
and lkewer the legs on the breaft, as you would partridge 
cover the heail with a little writing paper buttered to 
keep the feathers from burning, then put it down to a 
brifk fire, it wiU take half an hour if a middle fize phea- 
fant, and fo in proportion, when you difh it up, take the 
paper from the head and ftick the long feathers into the 
tail, pour fome good brown gravy on the difh* and fend 
^ip bread fauce with it. 

TofricaJJee Rabbits. 

TAKE young rabbits, wafh them well, then cut them 
into fmall pieces, lay them into milk and water an hour 
to fleep the blood out, then dry them with a cloth, fea-. 
fon them with a little beaten mace, grated nutmeg, le- 
mon- 
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mon-peel flired fine, a little chyan and fait, put a lump 
of butter into a ftew-pan with the rabbits, fet it where 
it will be hot, feke care not to brown them, ftew them 
half an hour, keep turning them over in the butter, add 
a tea-cup full of white gravy, one of good cream, two 
fpoonsfull of white-catchup, a little lemon pickle, two 
fpoonsfull of good melted butter, a little flour and water 
to thicken it, ftew all together ten minutes, difti them 
/ ijp as the chickens. 

x To boil a Turkey. 

TAKE a turkey, cut off the legs and head, trufs it as 
i you would a fowl for boiling, lay it in miflc and water, 

an hour or two, drain it well, put fome force-meat into 
I the craw made of beef fuet fhred fine, ftale bread crumbs 

an equal quantity, a bit of lean veal the fizeof an egg, 
beat it in a marble mortar, pick the lkins out, put to it 
; an anchovy chopped, a little beaten mace, a little nut- 

meg, chyan, fait, lemon-peel fhred fine, and a little le : 
mon juice, mix thefe all together with an egg; few up 
the craw, rub the breaft well with lemon juice, dredge it 
| a little, pin it up in a dean cloth, boil it in foft water and 

milk, put your turkey in when it bolls, boil it gently, \ c 
\ it is a large one it will take an hour and a quarter, if a 

| middling fize, an hour, difh it up, and garnifh with le- 

\ mon; you may ferve it up with oyfter fauce, celery, or 

f or white fauce; you may drefs a full grown fowl the 

fame way, 

. T$ 
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To roajl a Turkey. 

TAKE a turkey, cut off the feet, leave the head on, 
put force-meat into the craw made as for the boiled tur- 
key; trufs it up as you would a fowl for roafting, turn 
the head under the wing and ikewer it, roaft it an hour 
and a quarter* if fmall an hour will do, if the breaft burns 
too quick, butter a piece of paper and put over it, difli 
it up and put fome good brown gravy into the difti, gar- 
nifh with lemon ; ferve it up with bread fauce. Drels 
a full grown fowl the fame way. 

To roqfi Due kl i ng$. 

TAKE young ducks when fat, kill them in the morn- 
ing on the day you intend to ufe them, pick, finge, and 
draw them, wipe them with a clean cloth, but do not 
wafti them, feafon them with white pepper ground, fait; 
afprig of thyme, and one of pot-marjoram, a fmall 
bunch of young onions chopped, put thefe into the infidc 
with a lump of butter the fize of a walnut, ikewer them, . 
tie up the ends; if they are fine ducks, they will take 
half an hour before a brilk fire, if fmall twenty minutes 
will do, difti them up, pour the gravy through them 
when they are on the difli, fend up with them coddled 
goofeberries, or forrel fauce; make the gravy as thus, 
take the necks, gizzards, liver and a few young onions, 
a little fait, ftew them in foft water till the goodhefs is 
out. Drefs a green goofe the fame way. 

To 
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To drefs DvcKsmfPinter. 
TAlt£ ducks, feafon them with ground pepper ancl . 
felt, a few fage leaves, an onion chopped, put thefe into 
the infide with a lump of butter, two Qxxmsfull of water, 
fkewerthem and tie up both ends, roaft them half ah 
hour, before a brifk Arc* pour fome good gravy into the 
diflu 

To drefs wild Duck si 
KEEP theni ten days or a fortnight, when you draw 
them if there is any blood in the infide put it into a f mall 
dripping-pAh with the necks, gizzards, and livers, put to 
them a large onion, (hick with cloves,' and fome pepper 
corns, put in a pint of water, fet it before a fire in the 
dripping-pan, a quarter of an hour before you put the 
ducks down (neither feafon nor wafh them) roaft them 
twenty minutes before a brifk fire, if they are very fat 
and large they will take half an hour, ftir the gravy in the 
pan as they roaft, when enough^ ftrain the gravy through 
a hair fieve into the diih, draw your ducks, ftrew bread 
crumbs brown'd round the tiifh, and fend fome up upon 
a plate. 

To drefs wild Ducks another Way. 

TAKE wild ducks, draw them clean but do not waffa 
them, leave the blood if any in the infide, feafon them 
with a very little pepper and fait, put into each duck a 
fmall onion, ftuck full of cloves, a bit of butter, the fizd 

of 
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• of a walnut, three fage leaves; tie them up at both ends} ] 

ixiaft them before a brifk fire twenty minutes, or half an I 

hour, according to the fiz£, difh them up, pour fome j 

good brown gravy into the difh; with three fpoonsfull of 
red wine, pour fome of it into the ducks, ftrew bread 
chimbs round the difh* and fend fome upon a plate; 
You may drefs teal and wild geefe by either of thefe re- 
ceipts, t 

To drefs a Stubble Goose; 

TAKE a goofe, kill, and hang it up in the feathers* 
two or three nights as it fuits you, when you drefs it, fea-> , 

fbn it well with pepper and fait, take two middle fized 
dnionsi half a foiir apple, a few fage leaves, chop thefe 
Well, and piit them into the infide with a lump of butter, 
the fize of an egg, arid a tea-cup full of water, tie it lip 
clofe at Both ends, if a large goofe it will take an hour and 
a half, if a fniall one an hour, and fo on in proportion, 
difh it up, pour into your dilh fome brown gravy, with 
two fpootisfull of red wine, the fame of ale* ferve it up 
with apple faucikfr 



CHAP. V; 
Of Puddings, and Pies; 

To make aVoRK Pye. 

TAKE from a loin, neck, or any nice part, an equal 

K quantity 
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quantity of fat and lean pork* cut it into pieces thefize o£ 
a crown piece; fhred forae onion and apple not very 
fmall, feafon the meat with chyan, white pepper, fait* 
and dried fage, lay in your diflv a layer of feafoning, and, 
one of meat, alternatively till filled, then add fame 
lumps of butter, and put on the lid: you way make 
it a raifed pye. 

To make a Calf's Head Pye. 

TAKE a fine calf s head, boil it till the bones come 
out, then feafon it with nutmeg, chyan, lemon^peel, and 
a little fait j mike a rich pafle, put it over a deep cUfli 
that will hold it* then put in your meat with a littk good 
gravy and bake it three quarters of an hour, thickea 
your other gravy with flour and butter > put to your gra* 
vy a little beaten mace, nutmeg, chyan, lemon-peel and 
juice, two fpoonsfull of ale* a fmall cup full of white waie* 
with walnut and white-catqhupj according to your tafte \ 
take your pye out and add gravy as you fee it wants, aft 
hour will bake it > put over it brain cakes, force-meat 
balls, and hard eggs browned with a falamandicr, and gar* 
nifh with lemon; 

To make a Calf's Hea& Pye another Way. 
TAKE a calfs head and fteep it a night in foft watcf j 
boil it in milk and water till you can take out the bofies, 
then fcore it deep on the fide you take out the bones, 
feafon it well whilft hot with chyan, beaten mace, nut- 
meg, lemon-peel Aired* and fait, then put it clofe toge- 
ther 
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lfe» iftto a deep dfth with thelanthern upwards, put to it 
a pint of good brown gravy with fomc morels ; lay it half 
an inch thick with cold butter, put it into an oven, and 
flew it gently half an hour, then take it out, let it cool, 
take off the fat, then have ready, a good pye pafte, lay 
it round your difh edge, then melt the butter you took 
off, with a little flour and water, two fpoonsfull of wal- 
nut-catchup, a tea-cup full of madeira wine, and the 
juice of lemon; cut the tongues into fmall flices and fpread 
it over the head, drop in a few force-meat balls and hard 
eggs, juft boil the fauce and pour over it, put it into 
an oven and let it flay till the pafle is nicely baked, fb 
fend it up. 

To make White Puddings. 

TAKE a pound of ground rice, a large flick of cinna- 
mon, the rind of a lemon peeFd very thin, cree thefe in 
new milk very fliff, flir into it when hot a pound and a 
half of beef fuet fhred very fine, two fpoonsfull of rofe wa- 
ter, the fame of almond water, a large nutmeg grated, a 
little fait and a very little chyan; take it off and when 
cold have ready beat, fix eggs, a pound and a half of cur- 
rants clean'd and well dried, mix thefe well together, if 
you think it too thick, thirl it with cream, have ready 
candied orange, cut into fmall pieces, as you fill the fkins 
Dut in bits of orange, as you do bits of fat into black pud- 
dings, mind to give them plenty of room in the fkins, 
prick them with a pin, and put them into boiling foft 

K 2 water, 
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water, boil them ten minutes, put them into clean ftrajr 
till quite cold, lay them into a fieve and coyer the*ji 
with paper, keep thepi in a dry place. 

To make Blackcaps. 

TAKE fine large pippins, cut in two the crofs 
way ' that the ftalk may be uppermoft, then take a 
flat pewter difli, put on it a little rofe water, what 
fugar you pleafe, fine fifted fugar is the beft, a little 
lemon-peel, flick into the infide of the half apples fome 
cinnamon, lay the outfide of the apples down upon the 
4ifh, fet them iitfo a pretty hot oven, when cold put 
them on a difh, garnifh with lemon-peel. 

To make Water Cakes. 

TAKE a pound and a half of fine flour, fix ounces 
of fine fugar beat and fifted, one ounce of caraway-feecjs, 
rub them well together, mix them up with a pint of good 
cream, roll it out into very thin flieets and cut them in(o 
round cakes ; bake them upon tin fheets and prick thepi 
very thick, or they will blifter. 

To make Mjnce Pies. 
TAKE fix large lemons, roll them with your hands 
upon a table, cut them in two, take out all the infide, 
fqueeze it well, and take carp of the juice, then boil the 
rind in foft water, fhifting the water till the Ikins are quite 
tender, beat them well in a marble mortar, put to them 

three 
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jhiw eggs boiled very hard, and three bakedapples chop- 
ped very fine, a pound ancl a half of beef fuet chopped 
fine, two pounds of currants wafhed, picked, and dried 
well by the fire, two pounds of the beft rafins, fton'd 
and chopped a little, five on fix blades of mace, a large 
fiutmeg, a quarter of an ounce of cloves, beat thefe well 
in a marble morter, and half a pound of loaf fugar beat 
and lifted, mix thefe well together in the juice of lemons, 
and half a pint of the beft brandy, a tea-cup full of white 
wine, put it clofe down into an earthen pot, put a tea- 
t fpoonfull of fait, cover it with a paper dipped into bran- 
dy, keep it clofe from the air in a cool dry place; when 
you take any out, ftir it up well with your hand and co- _ 
ver it clofe agaio, this will keep five months, and be bet- 
ter at the laft thar* at the firft; eyery time you make pies 
add to the meat you take out a little brandy and the 
juice of a feville orange, bake it in fmall tins in a rich 
light pafte. 

To make MincePies//? a plain Way. 
TAKE a pound of the infide of a back loin of beef 
when roafted, a pound of good baking apples, (pare and 
core them before you weigh them,)the rind of a large le- 
♦jhon, a pound and a half of beef fuet, chop all thefe very 
fine, then have ready two pounds of currants wafhed, 
picked and dried as before, and two pounds of rafins 
fton'd and chopped, a quarter of an ounce of cloves beat 
and mix all thefe well together, with juice of lemop, 
a tea-cup full of brandy, the fame of verjuice, or rafin 

wine, 
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wine, half a pound of fugar beat, put it into a pot and 
cover it down as before dire&ed, remember to add a tea- 
jpoonfall of fait. 

To make CuRD/ir Fine Cheesecake*. 

TAKE twelve eggs and boil them hard, (hred them 
9ne, take a pound of currants cleaned, a pound of melted 
butter, three quarters of a pound of fugar, a nutmeg, 
and two raw eggs, mix all together, and bake it in a very 
fine pafte» 

To make Macaroons, 

TAKE a pound and a half of almonds, put them intOj 
coid water all night, then put them into warm water 
and blanch them into cold water, then hgjig them up in 
* bag to drain, rub them in a clean cloth, take half an 
ounce of lemon and orange-peel together, and flice it to, 
a few of the almonds and beat them in a marble mortar* 
or a bowl very well then put in all the reft and beat them 
well, when almoft enough beat, put in three fpoonsfullofr 
rofe water, and when beat enough, put in a pound and 
-a half of fine fugar all the lumps being broke, then take 
the whites of fix eggs, and wiik them till they are of a 
froth, then put them to your almonds and fugar, flir 
them all together, then drop them upon double fheets of 
wafer paper, laid upon tins, grate a little double refined 
fiigar upon them, put them into an oven to bake, that 
will not colour white paper, when you draw them cut 

them 
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ifcem all loofe aad fet them in the ovea three, or four 
minutes to dry. 

To jwfcr Barberet Cake*. 
DRAW off the juice as for currant jelly, take the 
weight of it in fiagair, boil tbie,fugar to fugar again ^ that 
put in the juice, and keep ftirring till the fugaxis dik 
fohred, let it be hot, but not to boil, them pour it out* 
«id &k it three or four times,, when it is near cold drop 
it oat glaffes in little cakes,, and fet them into a ftose; or 
you may drop them into an earthen difh, and fet them 
before a flow fire or ia the fun to dry.. 

To make Carrot Fritters* 

BOIL three large carrots very tender after you havo 
fcraped them, beat them to a very fine pulp in a mortar, 
then rub them through a hairfieve; to every carrot put 
the yolks of three eggs, and whites of two, a fmall handfuil 
of ilour wet with cream* beat them half an hour* fweetei* 
them to your tafte, and fry them as other fritters. 

To mdkelitth Almond Puddings. 

BOIL a quart of milk, or thin cream, pour it over the 
crumbs of a ftaje penny loaf, clear half a pound of but- 
ter, take eight eggs, leave out four of the whites, beat 
them well, and put a fpoonfull of the beft flour, half & 
pound of fweet almonds blanched and beat,.a little orange 
flower water, fweeten it toyour tafte, ftir all well together* 
butter your cups, do not fill them too full, bake them 

twenty 
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twenty minutes, ferve them with the bottoms upwards $ 
for fauce, wine and fugar. 

To Make YoAk Gingerbread. 

TAKE two pounds and a half of ftale bread grated 
fine but not dried, two pounds of fine powder fugar, an 
ounce of cinnamon, half an ounce of mace, half an ounce 
of ginger; a quarter of an ounce of fanders; and a quarter 
of a pound of almonds, boil the fugar; fanders, ginger 
arid mace in half a pint of red wine, then put in three 
fpoonsfull of brandy, a little cinnamon and a quarter of 
an otince of cloves, ftir in half the bread; on the fire, but! 
do hot let it boil, pour it out and work in the reft of the 
bread with the almonds then fmother it clofe half an 
Hour, make it into cakes about an inch thick, and b£ke 
them a quarter of an hour, keep them dry. 

To make Gingerbread another Way* 
TAKE a pound of treacle, one ounce of ginger pow-< 
der, a quarter of a pound of fugar, a little butter, two 
wine glafies of brandy, mix as much flour by degrees as 
will make it into a foft pafte to roll into cakes, it muft be 
bdat very well, and baked on tins, not in a very quick 
oven, you may put caraway feeds in if you like them. 

To make Gingerbread in Tins. 

TO three quarters of a pound of flour put half a pound 

of treacle, one pound of fugar, and a quarter of a pound 

' ofbutter, mace, cloves and nutmeg, in all a quarter of an 

ounce $ 
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4junce; a little ginger and a few caraway- feeds, melt the *! 

butter in a glafs of brandy, mix all together with an egg* * 

then butter the tins* and bake them in a pretty quick 
fcven; 

7!? make a Large Plums Cake* j 

TAKE three pounds of the very fineft flour, put it •• 

through a hair fieve, mix in it a pound qflpaf fugar beat • '* i 

and lifted, two ounces of cinnamon and mace, a large j 

nutmeg, all beat pretty fine, then have ready wifked *\] 

jfixteen eggs, take out fix whites to beat for icing, mix *■ 

the eggs very well and put them into the flour, with a M 

pound of fine frefh yeaft, not bitter, put this upon the ;$i 

eggs* have ready a pint of fweet thick cream and two Jf 

pounds of butter, wilked to a cream, a fmall glafs of- ?*. 

brandy, beat into the butter, or cinnamon water, with 
your hands beat it fmooth tough and white, let it 
Hand fome time before you bake it, to rife; have ready * 

cleaned and well dried, five pounds of currants, two [ 

pounds of candied citron, the fame of candied orange ( 

and lemon cut into proper pieces, a pound of blanched 
almonds cut into pieces; then make redely your cake • 
rim papered and buttered; when the oven is ready, 
get the cake ready j take a little of the pafte before ; 

you put in the currants, to put over the cake wlfen : 

in the frame, a very little will do, mix the currants and . ) 

almonds in very well, as you put in your cake, ftrew in ^ I 

your fweet meats, as exadt as poffible, then cover it with 

L pafte 
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pafte left for that purpofe, lay over the cake double paper 
buttered, bake it about two hours if a good oven, when 
baked take it out of the rim, let it Hand till its pretty 
cold, for the icing keeps whiter and clofer on the cake ; 
you muft make your cake rather hollow in the middle, 
it bakes better and prettier for the icing. 

To make Icixg for a Plumb Cake. % 

TAKE a pound of double refined fugar beat fine, and 
put through a tiffany, have ready fteeped in rofe water, 
or orange flower water, a pennyworth of gum dragon, 
fteep it the day before you make your cakes, froth the 
whites of the fix eggs you left for that purpofe, on a plate 
with a knife till you make it like fnow, and fet it up like 
a hill, ftrain the gum through canvafs, and with a little 
of the white beat it well in a marble mortar and fome of 
the fugar wkh it, till its fine and fmooth, then take out 
the beater, and with the back of a fpooh beat it well 
about, keep mixing in the fugar and the whites, till its 
all mixed and of a proper thicknefs, fo put it on your 
cake with a large knife over the top and fides, be furc 
not to make it too thin. 

To make a Small Plumb Cake. 

TAKE two pounds of flour, a pound and a half of 

butter, half a pound of fugar, rub the butter into the 

flour, grate in half a nutmeg, put in three or four fpoons- 

full of light yeaft, fix eggs, as much cream as will make 

it 



ENGLISH HOUSE-KEEPER. 75 

it a'proper ftiffnefs, fet it before the fire to rife, about an 
hour before you bake it, then have ready wafhed and 
dried, a pound of currants, put them in, mix all together 
and bake it an hour and a half. 

To make a Pound Cake. 

TAKE a pound of the bell flour, dry it well and let 
it Hand till cold, take three quarters of a pound of but- 
ter, work it well with your hands, for half an hour, then 
take eight eggs, (leave out the whites of three) a whole 
nutmeg grated, the rind of one lemon grated, a glafs of 
brandy, three quarters of a pound of fine loaf fugar be$t 
and fifted, a quarter of an ounce of caraway-feeds beat and 
lifted, then mix all together and beat them half an hour 
more, have ready a few currants, or whole caraway-feeds 
which you pleafe, put>a fheet of writing paper well but- 
tered into your tin, put it in and cover it with the fame, 
bake it an hour. 

To make Little Sugar Cakes with Currants. 

TAKE a pound of fine flour fifted, aponpd of butter, 
rub your butter well into the flour; then take two or 
three fpoonsfull of light yeafi. not bitter, and with it work 
it up to a ftiff pafte, put nothing elfe to it; have ready; 
better than a quarter of a pound of currants wafhed and 
dried, take four ounces of fine fifted fugar, a grated nut- 
meg; mix your currants, fugar and nutmeg well together, 
then break your pafle into little bits, and vtoxk it round 
L 2 It 
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in your hand like a ball, put your thumb into the mid- 
dle and raife it round like a pye, put in fome currants, 
then lay it upon the table, duft your hands with flour, 
and flatten it down on the edges, but leave the middle 
rather high, then put them on half fheets of paper flour- 
ed, and bake them, but not brown; when they are hot, 
duft them with fine fifted fugar over the tops; you may 
work currants all over the pafte and make them into little 
cakes. 

Te make Shrewsberry Cakes. 
TAKE a pound of fine flour fifted, a pound of fine 
fugar fifted, and a pound of butter; (rather lefs butter 
is better) rub into your flour, the fugar, and butter very 
fine, then beat the yolks of four eggs, with a fpoonfull of 
rofe water, orange flower water, put all together, and 
make a ftiff pafte, roll it out pretty thin, and cut i% 
with the top of a glafs, or what form you pleafe, la^ 
them on white paper floured, prick them with a fork 
pretty well and bake them in a flow oven, after you have 
taken other things out. 

To make Wigs. 
. TAKE a pound of fine fifted flour, better then half 
> pound of butter, two fpoonsfull of fifted fugar, rub 
your fugar, butter and flour together very well, ftrew, 
in a few caraway-feeds, the yolks of two eggs, a little light 
yeaft, and a little brandy; make it into a light pafte, then 

intoi 
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into little round wigs, do the tops over with egg and jt 

milk, and ftrew over them caraway comfits; you may pur * , r 

in for feaibning, beaten cinnamon and a little grated nut- 

To make Wigs another Way. ^ 

TAKE two pounds of -flour, dry it and let it ftand till .* -\ 

cold, melt a quarter of a pound of by tter in as much 
new milk as you thinkwill mix the flour, take two fpppns- 4 

full of new yeaft, (not bitter) four eggs, beat this as you % \\ 

would for french rolls, make your flour into a pafte, let *' 

it ftand to rife, then add fugar and caraway-feeds to your 
tafte, with a glafs of braijdy, mix thefe well together, lay 
them on a tin and bake them after the bread is drawn; 
you may add currants if you pleafe. 

To make Puff Paste. 

TAKE a pound and a half of fine flour well dried, a 
good fpoonfull of lifted fugar, aad break into it a pound 
of butter, have ready the yolk of one egg mi^ed with as 
much cold water as will make the flour into a ftiff pafte, 
work it fmooth but not too much; this is for tarts, when 
you make apafty omit the fugar. 

To make Puff Paste another Way. 

TAKE a pound of fine flour, put it through a fieve, 
have ready the whites of two eggs frothed like fnow, and 
mixed with as much water as will make a ftiff pafte, Jet 

"the 
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the pafte be very ftiff, work it well and roll it fmooth ; 
take as much butter as there is pafte in weight, roll the 
pafte pretty thick on the table, put on thin bits of but- 
ter and flour, double it and roll it again, fo on till {he 
batter is done, be fure you touch it as little as poffible; 

* k is fit for tarts, or what you pleafe. 
* 

To make Hard Dumplings. 

TAKE the beft flour, fhave in a little frefh beef or 

mutton fuet, when your beef boils and your pot well 

r ikimmed, make this into a ftiff pafte with the boiling 

L - , liquor, work it well, make it into very thick cakes, about 

the fize of the bottom of a plate prick them when cool, 

* , . put them into the pot, and let them remain till the beef is 
\ ■ " enough, take them out with a fkimmer, and fciape the 

outfide, fervethem up with cold butter andyorkftiire dip. 

To make a Light Hasty Pudding. 
TAKE a little new milk, put it into a brafs-pan, beat 
an egg with a table fpoonfull of flour, and a little fait; 
you may ufe ftale bread crumbs inftead of flour, kt It 
on a flow fire, keep ftirring till it boils, let it boil a 
quarter of an hour, ftir it all the while; this may be eatea 
witht wine and fugar. 

Maids o/Honour. ' 
TAKE half a pint of fweet curds, beat them in a 
t marble mortar till they are as fmooth as cream; put in 

» ' * " half 
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halfapint of cream, the yolks of four eggs, the whites of 

two, well beaten and ftrained, a quarter of a pound of freflb 

butter melted, a little lemon-peel grated, and nutmeg, 

one ounce of candied citron, flired very fine, a gkfs of 

brandy, and a fpoonfull of orange flour water, fweeten it \j 

to your palate with powder fugar; mix thefe ingredients * w 

well together; have your patty pans very fmall, fprinkle * 

them with flour, and cover them with a thin puff-pafte, ^ 

then fill them better than half full with the ingredients, | 

and b^ke them in a moderate oven. 



To make Almond Cheese-Cakes. 

TAKE fix ounces of almonds blanched, and beat in 

rofe water, fix ounces of butter beaften to a cream, half 5 

a pound of fugar, fix eggs well beaten, and a little mace, *'*- * 

bake thefe on cold butter pafle in little tins. Y 

Short Paste, and IciNG/ar //.' j 

TO four ounces of flour, put two ounces of butter, ) 
and one ounce of fugaf, which muft be heated as well as _ j 

the flour, then work them together. For the icing, take } 

the white of an egg beat it well, put it on your tarts, with j 

a feather, dredge them with fine fugar, fprinkle a little " ' ! 
cold water over them, to prevent them burning. $ I 

Tomake Savoury Patties. 

TAKE cold roaft Iamb, or veal, chop it fine, put it j 

into a fauce-pan, with anchovies chopped, garlic or flia- \ 
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lots, lemon-peel Hired, beaten mace, chyan and &fc to 

make it favoury,' a lump of butter and a fpoonfuU of 

thick cream, fiir it 6ver the fire, till the butter is melted; 

then make a rich light pafte, lay it into the tins, put in 

a piece of bread to keep it hollow, then put on the Kd^ 

bake them quick alight brown; then take them out of 

the oven, take off the lids and put in the meat hot, fet 

them into the oven again a little while; you may put in 

ftewed coqjfcfes or oyfters. 
* 

To makeBh ack Puddings. 

PUT d pint of thin creag* to a q^iart of blood, the 
cream to be boiled and put to the blood when cold, take 
a quarter of a peck of onions, boil and fqueeze them 
through a hair fieve, a pint of groitfc$eedand put to them . 
when cold, put a few bread cnimb^j^ pound of beef 
fuet, (hred fine, with fome of the leaf cut fixiall, and fome 
of it rendered, add two leeks, a little thyme, penny-royal, 
a lemon-peel chopped fmall, with pepper, fait, mace and 
nutmeg, to your tafte, add fix eggs, mix all well together, 
put them into your fkins, boil them in foft water twenty 
minutes gently; then take them out and lay them on 
clean ftraw till cold, then boiled again when ufed a quar- 
f| ter of an hour: do not fill theikins too full. 

To make a Ground Rice Pudding. 
TAKE a quarter of a pound of rice, cree it ftiff, put 
to it a good lump of butter and loaf fugar; let it ftand 

till 
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Jill cold, take the whites of two, and the yolks of fix eggs, 
beat them together with a little nutmeg, mace, lemon- 
peel and juice, rofe water, and almond water; mix all well 
together, and bake it with a pafle on the edge of your 
difli. Make cheefe-cakes the lame way, only add al- 
monds beaten and currants. 



To make a Gooseberry Pudding. 

, TAKE a quart of green goofeberries, pick and cod- 
dle them, when cold rub them through a hair fieve; put 
to them the crumbs of an old- f r eneh roll with three ... 
q&u$£E{*af a pound of clarified butter, aiittte*efe"w^er, - 
nine eggs, leave out four whites, beat it well together, 
put puff pafte round your difh, and fugar to your tafte, 
an hour will bake it. This makes cheefe-cakes. 

To make a Tansy Pudding. 
TAKE thfccrumbs of two old penny french rolls, boil 
as much milk as will fcald them, put as much tanfy ioto the 
milk as will make it bitter, ftrain it through a hair fieve, 
over the bread, put fix ounces of clarified butter, eight 
eggs leave out fix whites, a little fhred lemon-peel, nut- 
meg and fugar to your tafte -, make it a light >green co- 
lour with the juice of fpinage, mix all together and bake 
it in a tin or pot mould; an hour will bake it, turn it out 
on your difh, grate fugar over it, garnifh with feville 
orange. 

M 7> 
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To make a Bread Pudding. 
TAKE the crumb of a ftale penny loaf, a little lemon- 
peel ftired Very fine, nutmeg, grated ginger, pour over it 
as much boiling milk as juft wets your crumb, ftir thefc 
well together, when cold add four eggs beaten well, a 
fmall tea-cup fall of cream, butter your cloth well, tie it 
up clofe, three quarters of an hour will boil it, mind it 
keeps boiling all the time; if you bake it add currants* 
rofe water and fugar to your tafte; ferve it up with 
wine fauce. 

To make a Flour Pudding 

TAKE thriee fpoonsfall of the beft flour, four eggs, a 
pint of fkimmed milkj mix thefe together till fmooth, 
butter your cloth well and tie it up clofe, it will take 
three quarters of an hour, boiling it all the time: if you 
bake it put in only three eggs, half an hour will bake it. 

To make a Quaking Pudding. 

TAKE two fpoonsfall of the beft flour, five eggs, a 
little fait, beat your eggs and flour together till fmooth, 
then add three tea-cups fall of thin cream, beat it well 
together ; butter your bafon or mould well, put it in, but- 
ter a piece of paper and lay over it, and tie it down with 
a cloth, three quarters of an hour will boil it, (if kept 
boiling) turn it out on your dilh, garnilh with currant 
jelly ; and fend up with it melted butter. 
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To make a Scalded Pudding. 

TAKE four fpoonsfull of the beft flour and a little 
fait, pour over it a pint of boiled milk, beat it as fmooth 
as you can, when cold, beat five eggs and put in, with 
a little gratod ginger, ftir it well together; butter your 
cloth weiland dredge it, tie it as clofe as you can, it will 
take an hour boiling, ferve it up with fauce, made of 
melted butter fugar and vinegar, 

To make a Plumb Pudding, 

TAKE a pound of the beft flour, a pound of beef fuet 
chopped very fine, mix them together with milk as ftiff 
as you can, then add feven eggs, fome flired lemon-peel, " 
five or fix cloves, two or three blades of mace beaten 
fine, a fmall nutmeg grated, three fpoonsfull of rofe 
water, the fame of good ale, aglafs of brandy, and a little 
fait, beat thefe well together, and then put a pound of 
the beft rafins ftoned, a pound of currants well cleaned, 
four ounces of loaf fugar and the juice of a lemon, put it 
into a tin mould, and tie it clofe tvith a cloth, it will take 
four hours boiling, (obferve to keep it boiling all the 
time) turn it out upon your difli, ftick bits 'of candied 
orange in it arid grate fugar over it; fend it up with wine 
fauce* 

To make a Hunter's Pudding. 
TAKE the crumbs of two or three penny rolls (ac- 
cording as you intend to have your pudding) put them 

M 2 into 
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into a pint of cream, let them ftandall night; then putj 
to them, three fpoonsfull of the beft flour, a pound of 
fuet, orbeef marnJw, fix cloves, three blades of mace, 
the rind of a lemon flired fine, one nutmeg grated, eight 
eggs, a tea-cup full of brandy, one of fack or good white 
wins, the juice of a lemon, a little fait, a pound of the 
beft rafins ftoned, and a pound and a half of currants well 
cleaned; mix all thefe well together, tie it up very clofe 
in a bag or mould, that you boil it in; it will take feven 
or eight hours, boiling, to be kept boiling all the time; 
garnifli with citron or candied orange; ferve it up with* 
wine fauce and brandy in it. 

To make a Sit vet Pudding. 

TAKE an old white loaf, according to the fize you 
intend your pudding, cut off all the cruft, then cut the 
loaf into thin flices buttered, (as for bread and butter) 
a little beef fuet, or marrow, chopped very fine, a little 
beaten mace, grated nutmeg, lemon-peel fhred fine, 
mix thefe together; have ready fome currants walhed 
and picked clean; then take thedilh you intend to bake 
it in, drew a little fuet on the bottom, then lay a layer 
of bread and butter, then a little of the feafoning, a little 
fuet, and a layer of currants,* then a layer of bread and 
butter again, and fo on till your difh is full ; half a pound 
of currants is fufficient for a penny loaf; likewife three 
eggs and a pint of milk; mix your eggs and milk to- 
gether put in a little fait, pour it over your pudding, let 
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it ftand half an hour before you put it into the oveo, 
an hour will bake it, mind your oven is not too hot. 

To make a Common Rice Pudding. 

TAKE half a pound of rice wafh it clean, two ounces 
of beef fuet Ihred fine, a little cinnamon (hred fine, a 
little (hred lemon-peel, three pints of milk, a little fait 
and fugar to your tafte, ftir all well together and bake it 
in a deep difh, an hour and a half will bake it; take it 
out with tea-cups and turn it upon your difh. 

To make a Bloop Pudding. 

WHEN you kill a goofe, or a couple of large fowls, 
take a tea-cup full of oatmeal and let therii bleed into it, 
ftir it till cold, then take the crumbs of a (tale penny 
ioaf, pour over- ,them as much boiling cream as will wet 
them, ftir the breatf and blood together, while the bread 
is warm, then add half a pound of beef fuet (hred very 
fine, two onions, a fprigor two of penny-foyal, the fame 
of pot-marjoram, and thyme, and a little lemon-peel, 
(hred thefe very fine; takechyari, felt, beaten mace and 
nutmeg, five eggs beaten well, mix thefe together; bake 
it in a tin an hour and a half, mind your oven is not too 
hot; turn it out upon your difh, fo ferve it up. 

To make a Brown Bread Pudding. 
TAKE ftale brown bread crumbs, that has no rye in, 
Recording to the fize you would have your pudding, pour 

over 
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over them as much boiling cream as will moiften them; 
to a pound of bread crumbs add three quarters of a 
pound of beef fuet or marrow chopped fine, the rind of 
afmall lemon (hred and the juice, five or fix cloves beat 
very fine, half a nutmeg grated, a quarter of a pound of 
loaf fugar, two fpoonsfull of rofe water, the fame of bran- 
dyr one fpoonfull of the beft flour, eight eggs, leave out 
the whites of three, mix thefe well together, boil it in a 
tin mould; butter your mould well and tie it up very 
clofe, two hours will boil it but keep it boiling all the 
time; turn it out upon your difh, garnifh with candied 
orange, and ferve it up with wine fauce. 

To make Pease Pudding. 

TAKE fplit peafe according to the fize you would have 
your pudding, wafh, pick them and tie them up in a 
cloth, take care to leave room for them to fwell, and 
that no water gets in, put it into a pot and boil it two 
hours, then take it up and beat the peafe fmall in a bowl, 
and add two ounces of butter, two eggs, two fpoonsfull 
of thick cream, a little fait and a little ground pepper, 
mix thefe well together, butter your cloth, tie it up as 
clofe as you can, and boil it an hour more, thefe ingre- 
dients ferve for a fmall pudding only. 

To make German Puffs. 
•J": TAKE a quarter of a pound of almonds blanched and 
pounded fine with a little rpfe water, beat four eggs, 

le^ye 
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leave out two whites, two fpoonsfull of flour, a pint of 
cream, two ounces of clarified butter and a fpoonfull 'of 
brandy, fweeten them to your tafte with loaf fugar, fill 
your pans half foil and bake them; for fauce take white 
wine and melted butter. 

To make a Potato Pudding. 

MASH a pound of boiled potatos of the mealy fort, 
' take the yolks of four eggs, with one white, beat them 
well, add a quarter of a pint of good cream, fix ounces 
of melted butter, fugar, nutrileg and brandy to your 
tafte, a little candied orange or lemon-peel, bake it half 
an hour with puff pafte round your dilh. • 

To make a Sago Pudding. 

BOIL four ounces of fago in a quart of cream or milk 
till foft, when cold put in fix eggs, leaving out three 
whites, beat them well, then add three fpoonsfolf of fack, 
half a nutmeg, a little fine white bread grated, fweeten it 
to your tafte; a little better than half an hour will bake 
it; melted butter, fack and fugar for fauce. 

To make an Orange Pudding. 

TAKE two large feville oranges, take off a little of the 
rind of one of them with a grater, peel them the thick- 
ncfs of half a crown, boil the peel changing the water two 
or three times, then beat it ift a marble mortar, take the 
crumb of a french penny roll, pour over them four 

ounces 
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ounces of clarified butter, put in the peel and four ounces 
of loaf fugar, ftir it well together, when cold fi addfeveii 
feggs, leaving out five whites, orange juice, and the rind 
you grated off, mii all well together, lay light pafte round 
your di(h, three quarters of an hour will bake it in a to- 
lerable brifk oven! Lemon pudding and cheefe-cake 
are made the fame way. , 

To make a Vegetable Pye. 

TAKE cauliflowers broken into neat pieces, white 
cabbage cut into fmall quantities, a few heads of celery 
■ neatly cut, a few fmall onions, and potatos peeled, and 
fome endive (if white and not bitter;) boil thefe feparate- 
ly in milk and water, drain and keep them hot; raife the 
walls of your pye; fill it with fome thing to fupport it 
and lay on the lid, bake it fufficiently to Hand, but not 
qtiite enough take off the lid, lay in the vegetables neat- 
ly in rows; thus, a row of cauliflower, a row of onions 
&c. add chyan, fait and beaten mace as you go on, then 
put on your lid again; bake your pye half an hour more, 
,take care not to burn it; have ready good fricafiee faucet 
take off the lid, pour over it the fauce, and ferve it up 
without the lid. 

Te makePLv'MB Fritters. 
TAKE five fpoonsfull of the bed flour, one of new 
yeaft that is not bitter, tour eggs, four ounces of butter 
jnelted in as much milk as will mix it, as you would 

rolls, 
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rolls, beat it well,.till it leaves your hand and the bafon, 
cover and fet it by the fire till it rifes, then add two 
fpoonsfull of brandy, one ofrofe water, one of almond 
water, the rind of half a lemon and the juice, a little 
grated nutmeg and fugar to your tafte, put half a pound 
of currants well cleaned, fry them well and fend them up 
With grated fugar, wine fauce is proper. 

To make Apple Fritters. 
, MAKE your pafte as before diredted, pare and chop 
Four good baking apples fmall, put to them a little grated 
nutmeg, Hired lemon-peel and fugar to your tafte, fry 
them as before, ferve them up with grated fugar. The 
fame pafle will do for bacon and ham fcraped very fine* 

T$tHdke*$LicK FRiTfERs. 

TAKE a qu^jpter of a pound of ground rice, as much 
fcream as will cree it ftiff, with a piece of lemon-peel, as 
it boils ftir in fix ounces of butter*, a little grated nutmeg* 
ftir all together till cold, take out the lemon-peel, (hred 
it fine and put it in again, take eight eggs, leaving out 
three of the whites, a little fugar with a fpoonfull of rofe 
water, mix all well together and fry them neatly as any 
other fritters 5 fend them "up with feville orange* 

To flew Pippins. 

* TAKE the little haTd golden pippins, pare them fin? 
and thin, bore a hole through them, to one pound of 

N pippins 
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pippins take a pound of double refined fugar, put it into 
your pan, wet it with water, then let it boil and Hand till 
cold, put your pippins into the pan to your fyrup, cover 
them well with it, and ftrew a little fugar over them, 
cover them with paper, fet them on a clear fire, and 
ikim them, when they boil take them off, let them 
(land till cool and fet them on again, and fo on till they 
are tender and very clear, then put to them a little renifli 
wine, and the juice of one lemon, pare a lemon very thin 
and lay amongft them on the dilh, fo fend them up to 
table, either hot or cold. 

To make Strawberry Fool. 

TAKE a quart of cream, let it boil, take it off, ftir 
it till pretty cold, have ready beat with a little thick 
cream fix yolks of eggs, and put to it, fweeten it to your 
taftewith fifted fugar; add a quart of Rrawberries, make 
it hot, and ferve it up, this is a pretty corner dilh. 

To make Gooseberry Fool. 

TAKE young goofeberries, pick and coddle them, rub 
them through a hair fieve with the back of a fpoon, have 
ready fome thin cream (according to the quantity you 
wiih to make) boil it with a flick of cinnamon, and a little 
lemon-peel, take out the feafoning, when cold mix all 
together, fweeten it with loaf fugar to your tafte. 
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To make Curds. 

' BEAT fix eggs with a quart of fweet creim, fct * 
quart of water on the fire with a little fait in; when 
it boils put in the cream and eggs, give it a boil, put 
it into a cullender with a piece of white linen cloth 
at the bottom to drain through, it will be twelve hours 
before it is fit for ufe. 

Totnake Savoury Jelly. 

TAKE a pound of lean beef, a fmall knuckle of 
veal, half a pound of lean bacon, one. head of celery, 
a carrot waftied and dried well,* a few white pepper 
corns, three or four blades of mace, a dozen cloves, 
a fmall bunch of chervil, one ounce of ifinglafs cut fine, 
half an ounce of hartfhorn (havings, put all thefe into a 
ftew-pan well tinned, with two quarts of foft water, 
cover it clofe, fet it on a flow charcoal fire, flew it gently, 
* ftir it fometime till all the goodnefs is out, you may add 
a calf's foot or two, it will make it ftronger, (train it 
through a hair fieve, fqueezethe ingredients well: when 
cold take off the fat, then put it into a ftew-pan with the 
whites of three eggs and the (hells beat well together, a 
. little chyan and fait, fet it over a (low fire, let it boil, run 
. it through a jelly bag, put it into your frame before it 
is quite fet, put into your di(h a chicken neatly roafted 
and larded with the bread downwards, a partridge, a 
pheafant, a woodcock, larks, or any fmall birds that will 
(uit you, according to the fize you would have your di(h, 

.N 2 this 
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this jelly, makes very good foup thinned with a little 
•fmall gravy. 

To make Jelly for Fish or Pickles. 

TAKE a gang of calf's feet well cleaned, put to thenj 
three quarts of foft water, ftew them gently five or fix 
hours, ftrain them through a hair fieve, when the jelly 
is cold take off all the fat ; put it into a ftew-pan let it juft 
melt, but not be made hot; beat the whites of five eggs 
with three of the (hells, the rind of a lemon peeled thin 
and the juice of three, ftir thefe well together, fet it on 
the fire, let it boil one minute, then rank through a jelly 
bag, put the jelly back into the bag till it comes clear, 
before it is quite cold put it into your frame or mould; 
you may drop into it any kiijd of pickles youpleafej 
thefe turned out look very well among cold things in 
different fhapes, you may lay pickled ftnelts, prawns, or 
pickled herrings upon a dilh ajid pour the jelly over them, 
garnifh with parfley, ... > 

Tomake Citron Jelly. 

TAKE two ounces of ilinglafs, pulled very fine, 
put it into a pint of fpring water, ftew it in a filver fauce-' 
pan, or copper well tinned, till all the ifinglafs is near- 
ly diffolved, it will take a long time, when cold put it 
into a ftew-pan with as much good fherry as you have 
ftock, the rind of two lemons peeled thin, the juice of 
four, three fpoonsfull of the beft brandy, four fpoonsfull 
1 of 
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of citron water, the whites of four eggs beat well with 
fwo of the fhells, fweeten it with loaf fugar, ftir it well, 
fet it on a flow fire, boil it one minute, then run it 
through a jelly bag, you may put it into what kind of 
moulds you pleafe, drop in fmall flireds of candied 
(citron. 

To make Calf's Foot Jelly, 

TAKE a gang of calf's feet well cleaned, put to them 
three quarts of foft water, cover them clofe, ftew then* 
gently till its reduced to three pints, then ftrain it 
through a hair fieve ? when cold take off the fat, to a 
pint of the jelly put a pint of good fherry or madeira, 
a quarter of g, pipt of brandy, the rind of three le- 
mons and the juice offpur, beat the whites of five eggs 
with three of the fhells, put. all thefe into a ftew-pan 
with loaf fugar to your tafte, flir them till the fugar is 
\ melted on a flow fjre, boil it a minute, then run it 
through a jelly bag, put the jelly back into the bag till 
it runs clear, then put it into the moulds, if they arc 
pots dip them into cold water, if in tins hot water, wipe 
them dry, and rub them with a little fweet oil> when cold 
jturn them out on a dilh, garnifh with parfley or flowers. 

ToJiewVEXSi*. 

TAKE good ftewing pears, pare them thin, lay them 
into a baking difh, have your feafoning ready, which is 
cut Jemon-peel, beaten cinnamon and mace, a little cut 

ginger 
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ginger, a little red fancier finely beat, and lifted fugar, to 
your tafte, ftrew thefe over the pears, flick the pears with 
cloves, or clove pepper beat, put in a little water and 
red wine, bake them all night, when you put them 
into the difh, garnifli with lemon-peel cut narrow, 
fqueeze fome lemon juice into the fyrup you put over 
them. 

To make a Mouse Trap. 

TAKE a pint of cream and eggs, prepared as if for 
cuflards to put into cups, fill your difh and have ready 
fome fine jar rafins ftoned, or dried cherries, flick thefe 
into the cuflard, have ready fome clear barley-fugar as 
' none elfe will do, fet it by the fire till it difiblves, fo 
draw it out into lengths and crofs it, draw fome of it as 
fmall as a thread, let the cuflard be cold in the difh be? 
fore this is put on, garnifh as you pleafe. 

To make the Moon andSrAKsin Jelly. 

TAKE the difh you intend for the table, have ready 
fome white jelly, the fame as for flummery; likewife a 
mould the fhape of half a moon and two or three the 
fhape of flars, fix them on your difh before you put in 
your white jelly, which is to reprefent the fky, have ready 
fome clear jelly fuch as is for glafTes, when your white 
jelly is cold on the difh, take out the moulds of the moon 
and flars carefully, and fill up the places with the clear 
jelly but not hot, leafl it difTolves the white; its a pretty 
difh by candle light. 

T* 
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To make a Trifle. 

TAKE macaroons, or round favoy bifcuits, put them, 
into the bottom of a difh, feafon with a little grated nut- 
meg, and as. much 'white wine as will cover them, then 
Slay round them a few diffejpnt forts of fweet-meats, make 
a boiled cuftard, when cold, pour it over them about 
two inches % thick, then heap it up neatly with frothed 
VHph; if in a long difh it is proper for a corner, if round, 
4or a middle difh. To froth the cream, take a pint 
of the thickeft cream you can get, grate the rind of a 
lemon, and fine fugar, mix all together with the whites 
of two eggs, wifk them half an hour, before you fkim it, 
lay the froth on a tiffany to drain, lay it on your trifle 
juft before you fend it up. 

To make Cream of any Sort of Jam. 

TAKE a fpoonfull of jam, put it into a ftone, bowl 
•with a fpoonfull of cream, beat it well with the ba*jk of 
a fpoon, then add more cream and the white of an egg 
well beat, wifk all together to a ftrong froth, lay a little 
of your jam on your difh or plate, put the froth upon it. 
To rafpberry cream always add currant jelly. 

To make a Syllabub. 

TAKE half a gill of wine, the rind of a lemon, a little 

juice with fugar to your tafte, a pint of thick cream, wifk 

it well, and lay the froth to drain all night, then put a 

fpoonfull of red or white wine fweetened into your glaff- 

es 
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es and fill them up with the froth as high as you can, thefe 
are proper to fet on a falver imongft jelly-gaffes. 

Tb make Syllabub another Way. 

TAKE three pints of cream, boil it with cinnamo^ 
and mace; and a little lcmog-peel, then take out tiB 
fpices; : take it off the fire and keep ftirring it till it is 
new milk wiriiiV then take a pint of white wine and the 
juice of a lemon, 1 dnd as much fugar as will fweetfsjijpfr 
pour your warm cream to your wine, holding it vetf 
high, and pouring by little and little, cover it foot hours 
or more; let it be in long glaffes; 

To make Snow i 

TAKE a f>int of cream and the juice of a lemon, put 
it to a glafs of white wine, and a glafs of fack, pour it 
very high up6n the creafti by little and little, then take a 
wiikand tie a fprigof rofemary and fome temon-peel to 
it, and beat it till it is a froth, take it off into glafles, 
keep frothing it till you get it all; 



To make White Almond Butter. 

*j> TAKE four ounces of almonds blanched and beaten' 
fine in a nwble mortar, with a little cream, fet it on 
*h^fiii^ak;e three yolks well beat, with a fpoonfcill of 
rofe water, ftrain it into your cream, off the fire, as it 
muft not boil, and put in your almonds, fweeten it to 
your tafte, mix all well together, fet it on a flow fire, 

faring 
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ftirring it, only one way flowly, untill it is as thick as you 
can get it, then put it into a pot and let it ftaad till the 
next day, work it up with fine fifted fugar, and put it 
through a fqirt into a difh ; it is pretty in a defert. 

To make Barbadoes Butter. 

- TA&E a quart of good milk or thin cream, one nut- 
meg cut into four, a little cinnamon, tie them in a thin 
rag, take twelve eggs leave out fix whites, and put to your 
eggs two Ipoonsfull of milk with a little rofe water, ftrain 
them into your milk when it boils, keep it on the fire 
and keep ftirring till it becomes a ftiff curd, ftrain it very 
well through a clean cloth, till all the whey is out, take 
out the curd and beat it in a marble mortar with a little 
orange flower water, and fome double refined fugar, beat 
it very fine and put it into a bafon, fmooth it down very 
clofe, the next day turn it out upon a difh, flick it with 
blanched almonds cut into lengths on the top, or green 
citron, lay round it frothed cream, if egg cheefe you 
muft put it into a mould made for that ufe, when it 
is turned otH upon a difh you muft put on it a thick 
cuftard, ftrewed with nonparel comfits, and ferve it up, 
do not let the cuftard run off, the curd muft be cold be- 
fore the cuftard is laid on, this is pretty in cold enter- 
tainments. ' - - x 

Temake Lemon Cream. 

TAKE a pint of water and the parings of two lemons, 
O - (the 
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(the yellow or rind part only) let them ftand three hourly 
put to it half a pound of fiae loaf fugar, fet it over a dear 
fire till the fugar is diffolved, add the juice of four le- 
mons, beat the whites of fix eggs but not to froth* 
when it is almoft cold ftir all well together, run it through 
a thin jelly bag, fet it over the fire again, ftir it and 
when thick take it off, put it into cuftard glafles. 

To make a Dish ^Roasted Apples. 

TAKE fmall apples, roaft them in a flow oven, till 
they are foft, mind they do not fall, have ready fome rice, 
cree it ftiff with a little lemon-peel in it and a flick of 
cinnamon, when the rice is enough take out the feafon- 
ing, put to it a fpoonfull of rofe water and one of almond 
water, fweeten it to your tafte, when cold lay apples into 
the difh, lay the rice neatly over them, with a knife flick 
them with bit of candied orange, and garnifh with any 
thing green. 

To make a Floating Island. 

TAKE a quarter of a pound of the pulp of roafled 
apples, a quarter of a pound of fugar finely fifted, and the 
juice of three large lemons, the whites of three eggs; mix 
all together, and beat it two hours with a wooden fpoon 
in a vyooden difh, then put it into your difh and pour 
cream round it, the cream mufl be fweetened and fome 
lemon-peel grated into it, heap up your rock as high as 
you can, which mufl be made of frothed cream, 

* * ■ To 
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To make a Hen's NEsf . 

MAKE a very ftrong jelly and drop it into a large 
bafon, then take three fmall eggs and blow them, fill » 
them with blanc-mange ? fet them in. wet bran, whea 
cold break the (hells off, put them into the bafon before 
the jelly is quite cold or fet, then take lemon-peel cut 
like ftraws, ftrew them careleflly upon the jelly like a 
neft, when it is quite cold turn it out into your difh for 
the table. 

Tomake an Island. 

TAKE the whites of two new laid eggs and a little, 
currant jelly, beat them together for an hour, have ready 
rcjund your did) a little creed rice with fome fugar, a lit- 
tle lemon-peel and a fpoonfull of rofe water, then put 
your ifland in the middle of your difh, and flick the rice 
with candied orange or lemon. 

To make a Custarp. 

TAKE a piece of fpunge cake, or feed calte, lay it on . 
a piece of paper in an oven, turn it oyer and toaft it well, 
then cut it into fquare pieces, lay it on the difh you in- 
tend to fend it up on, warm as much white wine with 
a little fugar and nutmeg as you think will fq»k it, pour 
it on the cake, keep turning it till its all foakedup, then 
pour over it a boiled cuftard, but let both be cold firft, 
{lick it with long pieces of candied orange, lay round 

O 2 the 
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the cuftard wine fours, damfons or. any other red fweet* 
' meats, garnifh with flowers. 

CHAP. VI. ' 
Of pressing Vegetables, Eggs, anp Cheese. 

• Toftew Celery. 

TAKE large heads of celery, cut off the green ends 

* and trim it neatly, ftew it in water till foft, pour the 

water from it, then put in a little good gravy, a little 

lemon-peel ftired, chyan and fait to your tafte, thicken 

a it a little, fo fend it up. You may make fricaffee fauce 

to it if you choofe. 

To ftew Cucumbers. 

TAKE middle lized cucumbers, pare and cut them 
into four, take out the feeds and cut them into fmall 
fquares, - then put them into a fauce-pan with a few 
fmall onions whole, put a little water to them, boil them 
a quarter of an hour, then pour the water from them, and 
put gravy, chyan, fait, and a lump of butter, thicken 
with a littk flower and water. 
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* ' ToJtewCvcTjtfzrtLS another Way. \ 

TAKE cucumbers, pare and cut them into flices half | 

an inch thick; "peel a few onions and cut them into 
flices, lay them on a hair iieve, ftrew a little fait over 
them, and let them ftand to drain, dredg§ and fry th^m 
in a little frelh butter very hot, fry them brown, but t»ke 
care not to burn them, lay them On a fieve again to \ 

drain, then ftew th*m in a Ik tie good gravy half an hour, 
put in a little butter, thicken with flour and watej:, pi^t 
in a fpoonfull of walrtut-catchtip, feafon with chyap, J\ 

and fait, 

Tbjew Pease. \ 

TAKE peafe not too young, put them into a jar, ^ 

with a fjirig or two of thyme, the fame of pot-marjpram, < 

a finall bunch of mint, and one of young onions, a quar- 
ter of a pound of butter, half a pint of water, chyan and 
fait, cover them clofe andfet them into a kettle of 'cold } 

water, let them dew three hours, mind to keep the wa- 
ter boiling all the time, then take out the herbs, and v 
put the peafe into a ftew-pan with* the gravy, thicken 
it with a little flour and water, and boil them five mi- 
nutes. Thefe are very good to a ftewcdduck or bteaft 
of veal. 

TofricaJJie Cauliflower. 

TAKE cauliflowers, when clofe, and break them intqi v 

kandfome pieces, boil them in milk and water till tender, 

then 
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then lay them on a difh, drew over them a very little 
mace, and fait, and pour over them fricaffee fauce. 
You may do fmall potatoes the fame way. 

An Egg Cheek. 

TAKE a quart of new milk and five eggs, beat them 
^ and put the milk to them warm, keep dining it till it 

comes to a curd, then add the juice of half a lemon and 
a little fugar, put it into a curd mould, till drained quite 
clear from the whey, then turn it out and fend it tq 
tabic. 

Forced Eggs. 

BOIL the eggs hard and peel the fhelb off, wrap them 
up in force-meat and fry them a fine brown, then cut 
them length way with the yolks, put fine brown gravy 
into the difh thickened a little; do not pour it over the 
^ggs. 

Macaroni. 
. BOIL it in milk and water till tender, drain and lay 
it on a difh, pour over it ftewedcheefe or fricaffee fauc* 
which you pleafe, but do not falamander it. 

To Jew Cheese. 
TAKE rich cheefe that will melt, fcrape it, and put 
it into a ftew-pan, with a tea-cup full of good cream, a 
bit of butter the fize of a walnut, ftir it over a fjow fir* 

till 
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fill all are melted, if too thin, b$at up the yolk of an 
egg and put to it ; this will do to fend in over macaroni; 
on a toaft, or without it. " 



To fry Potatoes with Ohions.* 

HALF boil potatoes and onions, cut your potatoes 
about a quarter* df an inch thick, and flice your onions, 
pepper and fait them, fry them in butter a nice brown. 

To fry Artichoke Bottoms. 

WHEN the artichokes are boiled, pull off the leaves 
and chokes, take the bottoms out clean and whole, have 
ready fome batter which muft be made of egg, a little 
fine flour and a little fait, dip in the bottoms and fry 
them in clarified butter, then drain them well, ferve 
them up with melted butter; if to ufe with a made 
difli, make your batter thinner and lay them on your 
made difti, for girnifh, (hake a bunch of barberries into 
the gravy. 



T$ 
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To Jew Cheese in Alb and Water. 

TAKE old cheefe dry and ftrong, fcrape it on a pew- 
ter-plate, or cheefe toafter, put to it two Ipoonsfull of 
ale, two of water, and a lump of butter, fet it over a few 
coals, or in an oven, keep ftirring it with a knife till it is y* 

fcll melted, ferve it up on the plate you made it on. j 



Li 



^ ■■ - «L 



id 4 THE NEW EXPERIENCED 

To betfl KiDNEY-BBANs/<?r Winter* 

TAKE them gathered dry, before tiiey are old and 
ftringey, cut off the ends, put thera down into a jar, a 
layer of beans then a layer of fait, fo oh till full, cover 
them clofe down with a bladder and keep .them in a cold 
dry places when you ufe them, cut them neatly* and put 
them over night into hard water juft aired; put them 
into cold hard water in the morning, boil them in hard 
water with a little butter j if the water taftes fait, pour it 
from them and add more boiling water, drain and ferve 
them up plain or with fncaffee fauce. 

To dry Artihoke Bottoms. 

TAKE artichokes when not too young, boil them till 
the leaves will come out, but not fo much as when to go 
to table, take off the leaves and the choke, l#y the bot- . 
toms on a hair fieve to drain, drew over them a little 
fait, cover them with a ftrainer, fet them in the fun, 
bring them to the air of the fire every night tilt quite 
dry, put them into a paper bag and hang them within 
tlie air of the fire as they are apt to turn damp, when you j 
. ufe them for fricaflee or made dilhes, put them into 
milk and water two or three hours, then boil them a lit- { 
tie in milk and water with a little fait. 



CHAP. 
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chap, vii: 

Of Sauces, 

To make Quins Fish Sauce. 

TAKE a ^uart of walnut pickle, put to it fix ancho- 
vies with mace, cloves and whole pepper, fix bay-leaves, 

, fix lhalots, boil them all together till the anchovies are 
cliffolved, when cold, put in 4ialf a pint of red wine and 

. bottle it up; when you ufe it give it a (hake,; two fpooris- 
Full of this to a little rich melted butter makes good 
fauce. . 

To make Quin^SaucE andtherWay. 

TAKE two hands fall of fcteped horfe-radift, four 
Hoves of garlic, th6 rind of a temon cixt thin, fi£ bay- 
leaves fix lhalots cut into flices, put thefe into la, fauce- 
pan, with a quart of the! beft white wine vinegar and 
twelve anchovies ch'opped fmall, Hew it gently half an 
Hour, then flrain and fqueeze it quite dry, put the liquor 
into a fmtfce-pan with a qufart of red wine,' juft give it a 
boil, have ready in an earthen pot, a dozen cloves, 1 a large 
nutmeg-cut into pieces, fix large blades of mace, five or 
fix pieces of white ginger* half an ounfce of white pepper 
corns,' pour the liquor boiling hot over them, when cold 
i>ottle it up with the fpices, keep it in a dry place; two 

table fpoomfullbf this with one of walnut-catchup and 

t N fonic 
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fome good melted butter, makes excellent fifh fetice, yotf 
may add a litjle fcraped horfe-radi(h if you pleafe. 

Quins Fish Sauce another Way* 

TAKE half a pint of mufhroom-catchtip, a quarter 
of a pint of the liquor of pickled walnuts, three anchovies, 
two cloves of garlic pounded,' a quarter of a te£-fpoonfult 
of chyan pepper, put all into a bottle and fhake it well* 

To make Fish Lear. 

TAKE a fmall bunch of thyme, the fameof^bf^feiar^ 
joram, eight onions diced, a fUtk'of horfe-radtfh' Cut inta 
fmall pieces,- and twdve anchovies chopped fine, put to 
thefe a quart of ftrong ale alegar, ftew it gently half an 
hour, then ftrain it quite dry, boil the liquor again five 
minutes, pour it boiling hot*over the rind of a lemon 
peeled thin, a quarter of an ounce of white pepper, the 
lame of white ginger, when cold bottle it up with the 
fealbning; a tea-fpoonfull or two of this gives a pleafant 
tartnefs to all forts of fifh fauce, and made dtfhes that 
are browned. 

To make Hot Poivradr Sapcs.'^' 

TAKE two anchovies, take out the bones, Walh thetn 

and chop them fine with two or three fhalots, fix fpooris- 

full of gravy and fix of vinegar, boil thefe two minutes, 

. keep ftirring it \ you may either fend it up drained, tor 

with the ingredients. 

. T* 
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T0 wtffo Cold Poivrade Sauqe. 
TAKE two anchovies, take out the bones, chop them 
well, put them into a bafon with two table fpoonsfuil of 
the-befl: eating oil, a tea-fpoonfull of made muftard, rub 
thefe well, with the bade of a fpoon,add two large fhalots 
fhred fine and fhred parfley; mix thefe well toother 
with vinegar tp your tafte. 

Browning for made Dishes. 
PUT a quarter of a pound of lump fugar into a fry- 
ing-pan with a little water to melt it, a bit of butter as 
big as a nutmeg, put it on a flow fire and when the 
fugar begins to froth, keep ftirring it with a fkewer till it 
is quite black, pour in a pint of hot water, take it off the 
fire or elfe it will boil over, then boil it half an hour 
quickly with a gill of catchup in it, drain it off, and 
when cold bottle it up for ufe. 

To make Lobster Saucjb. 

TAKE a good lobfter, pick out all the meat, lay the 
ferries or coral by themfelves, choathe meat of the Job- 
fter very^fine* take half a pound of butter, a tea-cup full, 
of water, or fmall gravy, dredge in flour as fof melted 
butter, a large anchoyy fhred fine, a little nutmeg, chyan, 
and mace, two fpoonsfuil of walnut-catchup, boil them 
I -yp together, put in the lobfter, bruife the coral in a 

* roajble mortar, put a little in, mind not to make it too 

) ' ^igh a colour, fqueeze in lem&n juice, then juft give it a 
| ' '' * P * - boil, 
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boil, do not make it till you want to ufe it. Make cralt 
fauce the fame way. 

Oyster Sauce. 

TAKE a bit of veal, put to it a pint of water, a larg$ 
onibn with two or three cloves, white pepper corns, le- 
mon-peel, and two anchovies, ftew it to Half the quan- 
tity then drain it, ftired the lemon-peel, put it* into the 
gravy again, with a little jiutmeg, beaten mace, two 
fpoonsfiill of white-catchup, a good lump of butter, a 
tea-cup full of good cream, beard your oyfters,put them 
in with their liquor, boil all together, thicken it with 
flour and water. 

Cockle Sauce. 
TAKE cockles, hotch them, wafli the cockles well in 
their liquor, let it ftand to fettle, then ftrainit, melt your 
butter in the liquor, add as much water or fmall gravy 
as you want, put in a little grated nutmeg and two 
fpoonsfull of walnut-catchup, t hg f^n i F^ g f^gSjj^'" ^ 
then put in your cockles, make it a proper thickneis wlrtr 

flouc and water, and give it a boil. 

• • - * 

To make Anchovy Sauce. 

MELT fome good butter, chop two or three anchor 
vies, put them in the butter with grated nutmeg, two 
or three fpoonsfull of walnut-catchup, and a little beef 
or miitton gravy if you have it, then juft give it a boil 

ft 
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To make Dutch Sauce. 
TAKE a quarter of a pound of butter, four fpoons- 
Ibll of watey, jd^edge in a little floyr, chop three ancho- 
vies and put in with three fpoonsfull of good vinegar, a 
little fcraped horfe-radifh, boil all together and fend it 
Up immediately, or elfe it will oils this fauce is proper 
to all frefh water filh. 

To make Onion Sauce. 

TAKE large onions, peel them, and boil them in foft 
water and milk, with half a turnip till quite foft, if you 
wifli to have it mild change the water, rub them through 
a hair fieve with a wood fpoon and lay them on the fieve 
again to drain, put them into a fauce-pan with a lump of 
butter and cream to make them a proper thicknefs, and 
a little fait, ftir it well and boil it one minute. This 
iauce is proper to pour over boiled rabbits, partridges, 
ducks or young geefe; a loin or fhoulder of mutton look 
Well with this iauce poured over it. ' / 

To make Shrimp Sauce. 
TAKE lhrimps and pick them, wafh the fkins and 
put them into foft water, boil them, then drain the li-* y^ 
quor from the ikins, put to the liquor a good lump of 
butter, grated nutmeg, a^igoonf^xafe^fe^or wataut- 
catchup, chop half of your fhrimps fine and put in 
the other half whole, give it a boil, make it a proper 

thicknefs 
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thickncfs with flour and water, , add a little lemon if yox\ 
like. 

Tb make Shrimp Sattce anotier VFay. 

MELT fome butter in gravy f put in grated hutmeg,, 
beaten mace and a. fpoonfull of catchup,, put in your 
fhrimps whole, juft give it a boil and add lemon-juice to, 
your tafte. 

To make a Gravy for White Dishes. 

TAKE veal according to the quantity you want, (a 
pound jwiljjrTjj^in make a pint of gr%vy) put it into, 
a tin feuce-pan which will cover clofe, put to it foft 
water, two onions, one head of celery, fome white pep- 
per corns, three or four blades of mace, f hnwr or foqr 
dow^wo anchovies, a little lemon-peel, flew it gently 
till all the goodnefs is out, drain it, and when cold take 
off the fat; this- gravy is proper for all white dirties and, 
fauces. 

Towj^BrownGravy. 
^ TAKE beef as free from bone and fat as you Qan, cut 
it into flices about an inch thick, lay it into a tin drip- 
ping-pan, feafon it with a little ground pepper and fait, 
lay (mall bits of butter over it, put it into a briflc oven 
that will broil it, but do not burn it, when half broiled, 
take it out, fcore it well and let it lay till all the gravy is 
run out, then put the meat into a fauce-pan with two or 

three 
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thrw onions, a little thymes pot-maijoram, a fmdll bunch 
*>f chervil, pepper corns, cloves,two^ or three bay-leaves, 
iput tathembofliiig foftwater^ aedtoding to thd<quantity 
•you want ; bafe pound of beef will make^a pint 6f jgratfy ; 
cover it dofe* 'flew it gently* till thie goodnfefe is out, 
ftntin at, take off the fat, take eare of thejgravy which 
was left in the drippii^-pan, xvhen cold mix them toge- 
ther. 

Tomke B^rad Saucb* 

TAKE the necks, gizzards and livers of turkies, 
chickens, partridges, or any kind 6f fowls you want the 
-faueefor* and a bit of lean meat, put them into atfauce- 
pan with a little foft water, a few cloves, pepper corns 
and a large onion, boil them well, take fomcttale bread 
crumbs, and drain it upon them, put the crumbs .and 
tfie gravy into the fauce-pan with two ounces of buttfcr 
a tea-cup full of cream and fait to yaurtafte, boilthefe 
well, if too thick add more cream. 

J*+mmmm*mU*miik i n i Hi n ll i I i I I ' 

CHAP. VIIL 
'Of Preserving. 

To fireferve Peaches. 

TAKE fix pounds of Rouble refined fugar, clarify this 

gradually 
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gradually; this quantity will do for an hundred peach*/ 
when it is clear put in your fruit, which muft be rubb'd 
in a cloth to take off the dawn, boil them quick, when 
they foftdn they are enough, lay them in a fieve to drain, 
when cold, put them into a glafs jar, and as much brandy 
as will cover them* let th&tfflandthfee days, boil the 
fyrup till clear, drain the brandy from the peaches, mea- 
fure an equal quantity of each, mix them well together, 
pour it over the peaches and cover them up clofej yotf 
may do apricots and ne&arines the ferae way.' 

ToJfrefirveCvevum*: 
TAKE cucumbers frefli gathered, fmooth and greeh/ 
and not too ripe, the turkey fort are the bell, put them 
into fait and water in an earthen pot and cover them 
with cabbage leaves, tie a paper over them, and fet them 
by the fire' till they are warm, keep them fo till they are 
' yellow, then put them into a brafs pan with frcfh fait 
and water, and frefli leaves, cover them clofe and fet them 
on a flow fire till green, they muft be made fcalding 
hot, but not to boil, when green put them into frefli hot 
water and let them ftand till cold, cut the large ones 
length ways and take put the pulp, put them into cold 
water changing them twice a day till the fait is out of 
them, then make a fyrup of double refined fugar, when 
cold, put the cucumbers in with a piece of race ginger 
clean waflied and the outfide fcraped off, a little lemon- 
peel cut thin boil the fyrup every other day and whet* 

cold? 
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xold, put the cucumbers in, fkim it well till the fyruj) 
is thick and they look clear and crifp; it takes better than 
f:wo pounds of fugar to one of fruit], Yoti may do frencli 
beans or any other green thing the fame way. 

To preserve Oranges whole. 

f TAKE feville oranges, with the fmootheft and clear-, 
eft fkins you can get, grate a little of the rind off 
as even as you can, take a round bit put of the top, fo 
as you can take the pul{> all outi be careful not to 
break the fides of the orange, put them into fpring water 
in an earthen pot, let ^ thern ftand two days and two 
nights, change the water twice in the timei then tie them 
tip fingly in fine linen, put them into cold fpring water, 
boil them gently an hour, take them out and drain them 
welli weigh them, and to every pound of orange take a 
jxnind and a half of fine fugar„ put the fttgar into a ftew- 
J>aii and to every pound of fugar put half a pint of fpring 
tyater^ juft melt the fugar, take it olf the fire, beat the 
white of an egg in two fpoonsfiill of fpring water, ftir it 
well in the fyrup, fet it on the fire and as the fkim rifes 
take it off till clear, boil it ten minutes and pour it over 
the oranges, let it ftand two days, then boil the fyrup 
again,* a quarter of an hour, arid pour it over them (mind 
£o fkim it) let them ftand three or four days, then put 
them into a ftew-pan with the fyrup, boil them gently 
a quarter of an hour, keep turning them all the time; 
then put them into the pot you mean to keep them in, 

Qr pout 
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pour the fyrup over them, when cold, dip papers into 
brandy and lay over them, tie them up clofe. 

Topreferve Oranges in quarters 

with the pulp and juice in. 

TAKE feville oranges, grate off a little of the rind, 
put them into fpring water, let them ftand one night, 
tie them the fame as before, boil them three quarters 
of an hour changing the water once, take them out i 

of the water and let them ftand till cold, then weigh 
them, and to every pound of orange put a pound and a 
half of fugar, cut your oranges into quarters, take out the I 

feeds, without any of the pulp, take care not to loofe the 
juice, dip your fugar into fpring water, put it into a flew* \ 

pan, juft melt it, take it off the fire, beat the white of an 
egg in three fpoonsfull of fpring water, ftir it well in the ; 

fyrup, fet it on the fire, fkim it well and boil it a quarter ' 

of an hour, take your oranges out, lay them into an { 

earthen pot and pour the fyrup over them, let them ftand 
two nights, then put your oranges and fyrup into a ftew- 
pan, boil them gently half an hour, fkim them well, then 
put them into pots, let them ftand a day or two, if they 
foak up the fyrup, youmuft make more fo as to cover 
them ^ tie them up as before direfted. 

Topreferve Oranges indices. m 

TAKE feville oranges, pare the rind off, then cut them 

into 
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into round flices about the thicknefs of a half crown, 
weigh them and take the fame quantity of fugar as before, 
beat half of the fugar very fine, fpread a layer of oranges' 
into adeep difli, cover them with fugar, then another layer 
of oranges on the fugar and fo on till you have done, take 
care not to loofe any of the juice, take out all the pippins, 
let them ftand all night, then put them into a very flow 
oven tiff the fugar is melted, take them out carefully into 
another deep difli, put the fyrup into a ftew-pan and put 
the other half of the fugar into the pan, ftir it till melted, 
be$t the white of an egg in three or four fpoonsfull of 
fpring water, boil it a quarter of an hour and fkim it well, 
pour it over the oranges, when cold, cover them clofe 
down, let them ftand two days and two nights, then put 
them carefully into a ftew-pan all together, fet them on a 
flow fire, boil them twenty minutes and fkim them, take 
them up into the pots you mean to keep them in, pour 
the fyrup over them, when cold, cover them with paper 
1 dipped in brandy as before. 

Oranqe Chips. 

TAKE the rind of feville oranges peeled thin, put it 
into fpring water, change it every day for three days, then 
toil it in water a quarter of an hour, Jay it over a hair 
fieve to drain, then weigh it, and to one pound of chips 
take -two pounds of fugar and a pint of fpring water, let 

W (the fugar melt before you fet it on'thfc'fire, beat the white 

«pf an eggin two fpoonsfull of fpring water and ftir it well 

[ Q a in, 
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in, fct it on a flow fire and fkim it well* boil it a quarter 

of an hour, put the chips into an earthen pot, pour the 

fyrup boiling hot over them, let it ftand two days*' {hen 

boil all together a quarter of an hour, when cold, 4 put 

them into pots, and cover them down with paper dipped 

in brandy; look at them in thecourfeof a week, if they 

fpeck or the fyrup runs thin, then boil them again; this 

receipt is proper to fend them up in the fyrup j bpt if you 

*. wiih to dry them, do thus, boil your fyrup near candy 

' height, pour it over them, and let them ftand in the fyrup 

•till it is very thick and hangs about them, then take 

them out on to writing; paper, beat a little fine fugar anc| 

lift over them, let them ftand in a very dry clofet, or 

any place where they will dry gradually. • v ' 

To make Orange Marmalade. 

T AKE the pulp of oranges, pick out the pippins and[ 
ikins,*beat it in a marble mortar, then rub it through a 
c<&tfe hair fieve, take the juice of the oranges and a yery* 
little of the rind grated fine, to a pint of this add a pound 
£nd a half of fugar, beat the fugar fine and mix them to-' 
eether, let it ftand twenty four hours, then put it into a 
(lew-pan, fet it over a flow fire as the flum rifes take it 
Off, boil it half an hour, when cold put it into your pots^ 
cover them with paper dipped in brandy. 

To mak( M AR M a t ad e for Puffs. 
TAKE feville oranges/ grote off the outfide rind, 
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rat them into quartfeh and take out the pulft foil Ctd*J>+*+ * 

the rind in fpring watir till tender^ changing the water ! 

to take off the bittemefs, pick the Ikins and pippins out * 

of the pulp, put them into i irioriar with the rind ♦ f 

pnd beat them well, rub them through a fieve, then put ' 

the juice of the oranges to it, to a pint of this put a pound 
of loaf fugar, beat the fugar and mix it* then do it as fee 
orange marmalade. 



Tofi-eferve Magnum Bonitm Plumbs. 

GATHER thfem when dry> before they aTe quiffe ripe* 
£cel them, send fcrapethe outfide bark well off-theftaikn 
weigh them and put the fame weight of fugar as of 
plumbs, beat your Kugar fine, then lay a layer of pHosrbft 
into an earthen pot, and then a layer of fugar till dowa, 
cover them clofe and let them ftand a day and a night* 
put them carefully into a ftew-pan, fet them over a 
very flow fire and when the filial? *is quite melted and 
the plumbs hot, take them out carefully into the fjot, 
boil the fyrup ten minutes, fkim H and pour k ovfcr 
the plumbs, cover them clofe and let them ftaad ttoe 
clays* turn them twice a day, then put them into a fifcw* 
pan and fet them over a very flow fire, boil them vefy 
gently ten minutes, take them out of the fyrtfp info 
the pots you mean to keep them in, boil the fyrbp tea 
minutes more, pour it over them wheh cold, cover them 
with paper dipped in brandy; if youhaVe any left at 
the years ^nd, they are very good as dried fivcetHcncats* 
1 ' " take 
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lake tbcm out of the fyrup and lay them between tw* 
pieces of writing paper in a dry place. 

Tojartferve Apricots. 
TAKE them gathered dry before they are quite ripe, 
peel them and take out the Hones, then weigh them and 
take the fane weight of loaf fugar, beat it fine, then lay 
them into a pot in layers with the fugar, let them ftand a 
day and a night, then put them into a ftew-pan, fet 
them over a very flow fire, as the ikim rifes take k off, 
Jx>il them gently ten minutes, them take them carefully 
put into the pot, cover them clofe and let them ftand 
two days, then put them into the ftew-pan, boil them 
gently a quarter of an hour, take them up into the pots 
you mean to keep them in, when, cold, cover them with 
paper dipped in brandy. 

i 

Tibdry Apricots. 

PEEL and ftone them, and to a pound of apricots put 
three quarters of a pound of fugar, to a layer of fruit lay 
a layer of fugar, let them ftanjl till the next day, then 
boil them till they are clear, when cold, take them out of 
the fyrup and lay them upon glafles or china, fift over 
them double refined fugar, fet them on a ftove to dry, 
next day if they are dry enough, turn them and fift fugar 
on the other fide ; let the ftones be broken and the kernels 
blanched, give them a boil in the fyrup then put them 
into the apricots;" you mull not do too many at a time 

for 
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for fear of breaking them in the fyrup, but do a great 
many for the more you do, the better it will tafte. 

To make Marmalade (/Apricoti. 

TAKE apricots when ripe, peel them and take out the 
ftones, to a pound of apricots put |ialf a pound of loaf 
fugar, beat your fugarand mix it among them, let them 
(land all night, then put them into a ftew-pan and fet 
them over a flow fire, boil them half an hour very gently, 
then take the apricots out of the fyrup and beat them 
well in a marble mortar, put them into the fyrup and , 
boil them ten minutes, put it into your pots, when cold 
cover it with paper dipped in brandy. 

To make Curraht Jelly. 
TAKE red currants gathered dry, to every peck of 
red, put a quarter of a peck of white, pick them off the 
ftalksandput them into an earthen pot, cover them 
dofe and fet them in the infide of a kettle, fill it up with 
water and fet it on the fire, let the water boil gendy four 
or five hours, put in water as it waftes; pour jfour cur- 
rants out into a hair fieve, fet your fieve into a deep ear* 
then pot, lay a plate on the currants and lay a fmal|_ 
weight upon the plate, let it ftand till you think the 
fyrup is all drained out; then to every quart of fyrup put 
a pound and a half of loaf fugar, break your fugar into 
fmall pieces and ftir it in your fyrup till it is all melted* 
fet it over a clear fire, as the fcvoi rifes take if offV 
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boit it gently three quarters of an hour, let it ftand to coo! 
and then put it into your pots, cover them, with paper 
dipped in brandy. Make jelly of black currants the 
fame way* 

T*«4t*R4i*9ijMLY Jam. 
GATHER them when dry, pick them and f o every 
4p*aJt of ofpberfies put a pint of the juice of red currants,' 
&nd two pounds of loaf fugar, boil it over a clear fire 
three quarters pf an hour, fkim it well, when toH • 
put \% into your pots, cover k with paper dipped trf 
iwrandy; 

Toprefervt Strawberries. 
TAKE white goofeberries* ftamp and drain them* let, 
the juice ftand to fettle and clear, put a pint and a half 
of juice. to two pounds of fugar, boil it and ikim it well/ 
then put in three quarters of a pound of fcarlet ftraw- 
fcerries and let them boil very gently over a flow fire a 
quarter of an hour, when cold, put them into your pots, 
cover them with papers dipped in brandy. Preferve* 
itiawberries in red currant juice the fame way. 

Tofireferve Wine-Sours. 

TARE wine-fours and loaf fugar an equal quantity/ 

wet the fugar in water and fine it, (the white of an egg 

will fine four pounds of fugar) as the fcum rifes. throw 

on a little water then take off the pan and let it ftand tor 

fettle 
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fettle then fkim it, boil it again as long as any fcum will 
jfife, when it is clear and a thick fyrup, take it off and let 
it ftand till nearly cold, then nick the 'plumbs down thd 
feam, put theni into the fyrup and let them have a gen-* 
tie heat over the fire, take them off 4 and let them ftand 
in the fyrup a day or two, but do not cover them, then 
give" them another gentle heat and let them ftand a day 
longer, heat them again, take the plumbs cut and drain 
them, boil the fyrup and fkim it well, then pour the fy- 
riip,over the plumbs and when cold, put them into pots> 
tie a bladder clofe over the tops, fo keep them for ufe. 

Toprtjervt WuTB-SdVRsforglaJes. 

TAKE wine-fours, take off the fkins, cut them down 
the feam with a fmall pin, to a pound of plumbs put a 
pound of loaf fugar, beat and lift it, put a layer of plumbs 
and a layer of fugar into an earthen pot, let it ftand a 
day and a night, then put them into a ftew-pan, fet them 
over a flow charcoal fire, melt the fugar and let that 
plumbs be hot* take them carefully out with a tea-fpoon 
into the pot and let the fyrup ftand till cold, then beat 
the white of an egg with two table fpoonsfuli of fpring 
water, put it into -the fynip and ftir it well, fet it over the 
fire and as the fcum rifes take it off, boil it five minutes, 
pour it over the plumbs, let it ftand two days, then put 
it into the ftew-pan with the plumbs* bdii them gently 
five minutes, if any fcum rifes take it off, then take the' 
plumbs out with a tea-fpoon into the glaffes, boil the 

R fyrup 
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fyrup a minute or two longer, pour it over them wheii 
cold, covet* them with papers dipped in brandy; 

To make Gooseberry Jam. 
TAKE large goofeberries when ripe, an equal quan- 
tity of red and cryflal, nick them and, fqueeze out all the 
feeds and pulp, to a pint of this put half a pint of the juice, 
of red currants, to a quart of this mixture, take a pound 
and a half of loaf fugar, beat the fugar and mix all toge- 
ther, let it ftand all night, then put it into a ftew-pan, fet 
it over a flow fire, take off the fcum as it rifes, boil it halt 
an hour, put it into your pots, when cold cover it with 
papers dipped in brandy- 

Tofireferve Gooseberries to look tike green hops. 
TAKE green hairy goofcbemcs when ripe, cut off the 
fnuffs but not the ftalks, take care to gather them with 
as long ftalks as you can, nick them with a knife and 
fqueeze out the feeds, but do not fqueeze them dry, firing 
them with thread in fmall reaths, then weigh them and 
, to every pound of goofeberries take a pound of loaf fu- 
gar, put them into a brafs-pan, put as much water as will 
cover them, take a lump of allum the fize of a walnut, 
beat it fine, mix it with one third of the fugar, put the 
reft of the fugar into the pan and cover it with vine 
leaves, ftew them gently half an hour, take off the vine 
leaves, and drain the goofeberries from the fyrup, then? 
put the fyrup with the fugar and allum into a ftew-pan y 
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ftir it till the fiigar is melted and the fyrup cool, then 
beat the white of an egg with two table fpoonsfull of 
ipring water arid put in, fet it on the fire and as the fcuin 
rifes take it off, boil it a quarter of an hour, then put the 
goofeberries in, boil them ten minutes, then take them 
out into yourglaffes, when cold cover them up; thefe 
will require looking at in the courfe bf ten days, if the 
fyrup runs thin, boil them a little more, if you have any 
left at the year's end when the fyrup is thick and candied, 
hang them up to dry. 

To preferve Gooseberries. 
TAKE the fmall red goofeberries when ripe; takeoff 
the fnuffs and ftalks, to three pounds of goofeberries, put 
a pound and a half of loaf fugar, beat your fugar and lay 
a layer of goofeberries and a layer of fugar into a pot, let 
them ftand all night in a cool oven, if the fqgar is not 
diffolved put them in again and let them ftand a day, m 
then put them into a ftew-pan, fet them on a clear fire, 
&im them well and let them boil half an hour, then put 
them into your pots, when cold cover them with papers 
dipped in brandy. You may preferve black currants for 
puffs or dumplings the fame way. 

To preferve Morel Cherries. 

TAKE three quarters of a pound of fine lo^f fugSar, 
beaten andfifted, a pound of cherries with a quarter of 
an inch of the-ftalk on, cut them with a knife and take 
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out the ftones, then lay a layer of fugar then a layer 
of cherries and fo on, cover them with fugar and let 
them lay in the fugar three hours, then have ready 
half a pint of the juice of uhite currants and three 
quarters of a pound of fine fugar, beat it and ftir it in 
the fyrup till it is difiblved, beat the white of an egg 
with a table fpoonfull of fpring water, fet it on the fire* 
and fkim it well, let it boil ten minutes, then put the 
cherries in, boil them ten minutes, take off the fcum if 
any rifes, put them into your glaffes, pour the fyrup over 
them when cold. Preferve large red currants upon the 
(talks the fame way. 

Tojirefervt Quinces. 

TAKE quinces when ripe, if they are large cut them 
!nto fix, if fmall into four quarters, take out the core, put 
them into an earthen pot, cover them with fpring water, 
to every pound of quinces, take three quarters of a poufid 
of fugar, beat it and pu{ half of it over the quinces, cover 
the pot with a plate, and fet it into a flow oven, let it 
ftand all night, take it out and let it ftand another night, 
put the reft of your fugar to them, put them into a fteW- 
pan, and let them boil till your quinces are tender, then 
take them out into your pots with the fyrup s thefe will 
require looking at if the fyrup runs thin, or they fpeck, 
boil them again, when cold, cover them with papers 
dipped in brandy when yon firft pot thejn. 
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3V make-hlAVLUALAVtir offuincts. 

TAKE quinces, pare them and cut them into thin 
-flfices, to a potind of quhttes take three quarters of a pound 
pf loaf fugar, bekt your fag&r, then fay a layier of quinces, • 
and a layer of fugat ihta an earthen pot, to every pound 
tof quinces, fqueeke in the juice of a large lemon, alrid a 
fmali tea-cup full' of water, lay over it a ftieet of writing 
paper and cover it with a: plite, put it into a flow oven 
and let them ftew two or three hours, takeit out and tet it 
Hand all night, do the fame next day till they are quite 
tender, ftrain the fyrup from them, beat them well in a 
marble mortar, then put them into a ftew-panwith the 
fyrup, and boH them twenty iftiutttes, 1 take off the fcum 
as it rife, when cold put them into your pots, cover 
them Witfe paper dipped in brandy. 

Top-eferve Damsons. 

TAKE damfons gathered dry and not too ripe, pick 
them, and to every pound of damfons, take half a pound 
of coaffe loaf fugar, beat the fugar, lay a layer of damfons, 
then one of fugar into aji earthen pot, fet them into a 
flqw oven and let them ftarid all night, take them out and 
put th£m in the next night, then put them into a ftew- 
pan and fet them over a flow fire; boil them twenty mi- 
nutes, jfkim them well, when cold, put them into your 
pots, cover them with papers dipped in brandy. 
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To make Bull ace Cheese. 

TAKE your bullaces and put them into a pan with 
* very little water, and let themjboil very well, and when 
they are foft, ftir them till they are all in a mafh, then 
put them through a hair fieve, get out all the pulp you 
can, to a pint of pulp take a pound .of fine powder 
fugar, or (ingle loaf beat, mix it very well with the pulp, 
fet it over a clear flow fire, let it boil a long time till it 
jellies, ftirring it all the time and flaming it well ;* put it 
into pots, when cold fet it in a dry place. 

To dry App les clear. 

TA£E fine large pippins that look clear, bore a hole 
in them, and put them into a ftone difh and cover them 
with fifted fugar, then fet them into a flow oven, pour 
the fyrup from them and lay them to dry on a wire or 
hair fieve, duft tjiejn with fugar and dry them in a ftove or 
warm oven, turn them and duft the other fide and dry 
them, when dry enough put them into boxes with papers 
between and fet them in a very dry or warm place. 

To dry Apples without fugar. 

TAKE fine large, yellow pippins, lay them into a tin 

dripping-pan (and when you have done baking) fet them 

into the oven, when they are foft, nip them gently to 

loofen the core, take care not to break the fkin, flatten 

them with your hand and dry them in a ftove or oven 

or in the hot fun. ~ 

To 
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To bottle Gooseberries. 
TAKE gpofeberries when young before the fkins ate 
thick, gather them when dry, put them into wide mouth* 
*d bottles, fet them into a kettle or copper of cold water, 
make a little fire under it, when the water is near fcalding 
hot, take out the fire, and when the water grows cold, 
take out the bottles, let them ftand till the next day, 
cork them well and rofin them, keep them in a dry cool 
place, you may cork them without fcalding. You may 
do currants the fame way before they are ripe. 

To bottle Damsons. 

GATHER damfons when quite dry, when changing 
colour, before they are ripe, put them into wide mouthed ' 
bottles j cork and rofin them, fet them in a cool dry place, 
thefe are proper for tarts or dumplings in winter. 

io bottle CtfRR ANTS withfugaf. 

TAKE red currants not too ripe, pick them off the 
ftalks, to every quart of currants take half a pound of 
loaf fugar, beat the fugar, lay the currants and fugar in 
Uyers into a ftew-pan, let them ftand two or three hours, 
£fet then on the fire, boil them five minutes, take off the 
fcum as it rifes, when cold put them into wide mouthed 
bottles, let them ftand all niglit, put in every bottle two 
fpoonsfull of the beft eating oil or brandy which you like, 
cork them well and tie them up with bladders. 
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To/ireferve Barberries. 

r TAKE barberries gathered dry when ripe, pick theutl 
in neat bunches, lay them on difhes, beat as many as you 
think will be wanted for juice in a marble mortar, fqueeze 
out the juice, and to every pint of juice put a pound of 
loaf fugar, ftir it till the fugar is diflblved, beat the white 
df one egg in two fpoonsfull of fpring water, ftir it well 
together, then fet it on a flow fire, take off the fcum as it 
rifes, boil it half an hour gently, pour it out, when cold, 
put in your barberries, cover it clofe and let it ftand two 
days, then potir it all together into a ftew-pan, boil it ten 
minutes and fkim it if wanted, when cool, put them into 
your glaffes and cover them down with brandy papers* 

•Barberry Syrup. 

TAKE barberries, beat them and fqueeze out the 
juice, to a quart of juice take a pound and a quarter of 
fugar, ftir it till the fugar is melted, fet it on the fire* 
&im it and boil it gently half an hour, when cold bottle 
and cork it clofe. 

To bottle Cranberries. 
GATHER them when dry and not too ripe, pick 
them clean and put them into dry widcmouth^d bottles,' 
ctrfk them clofe and rofin t frem down, keep them as bot- 
tled goofeberries* 
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Toftreferve Golden Pippins green. 
PUT them into a pan of hard water, with a lump of 
allum, let them ftand over a flow fire till they begin to 
crack, ,fkin them with a pen-knife, then put, them 
again over a flow fire in the fame water, till they become 
a pretty green, have ready a thin cold fyrup, put them 
into the* fyrup and ftew them gently ten minutes, then 
put them with a fpoon into a bafon, let them ftand all 
night, then take them out and meafure your fyrup, to 
half a pint of it, put a quarter of a pound of fine fugar^ 
ftir it till the fugar is melted, fet it on th t e fire and take 
off the fcum as it rifes, boil it five minutes, pofcr it over 
your pippins, when cold, cover them d0wn, and put over 
them paper dipped in brandy. A few of thefe with role 
water, cream and fugar make a pretty corner difh ; if for 
a defert their own fyrup. 



CHAP. IX. 

Of PicKLiNd. 

Tocure Toxgues for /tanging. 

TAKEbedfts tbngries when frefli killed, ait off the 
foots, rub them clean with a dry cloth, take to every 
.tongue an hand foil of the coarfeft fugar yaii can get and 

S one 
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one ounce of fait petrc, beat fine, rub thefe well in, 
then take two large hands foil of common fait, rub this 
well in, lay them into an earthen pot, let them ftafld a 
week, then turn them over and wa(h them with the brine 
once in three days, till they have been three weeks in 
pickle, then take them out, wipe them dry and dredge 
them with wheat flour, hang them up to dry^ not too 
near the fire the flower they dry the better, when dry 
hang them in a cold dry place, till you want to ufe them, 
then fteep them one night, fet them on in cold foft wa- 
ter* with a bit of clean hay, boil them very gently four 
or five hours as they are for fize, fet them up in an hair 
fieve to ftand as high as you can, if you would have them 
black, rub them over with a little butter and burnt cork, 
while they are hot, if red take off the outfide fkinj thefe 
are proper to eat cpld. The beft time to cure them is 
from november to maith, if the weather be frofty take 
care to keep them from it. 

Tofttw Mushrooms to keeji. 

TAKE large buttons or fmall flewers-, peel them into 
a jar with a little fait, take white pepper, mace and a few 
cloves, tie the fpices up in a little gauze, flew them an 
hour in a flow oven,' put them into a ftew-pan, to a quart 
of mulhropmy put half a pint of red wine, boil them three 
or four minutes, when cold, put them into a jar or wide 
mouthed bottle, cover them up very clofe, fet them in a 
cool dry place, thefe will keep four or five months or 

more, 
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more, thefe are good in made difhes, or to fend up as 
ftewed mufhrooms. 

Tomake Lemon Pickle. 

TAKE two dozen of lemons, peel off the outfide rind, 
cut them into four quarters, but do not cut the bottoms, 
. take two ounces of bay fait and half a pound of common 
lak, rub it well in, lay them upon a difti and <jry them 
before th$ fire or in a flow oven till the juice and fait are 
dried in, then put them into a jar with an ounce of mace, 
half an ounce of cloves, one of nutmeg beaten fine, four 
ounces of garlic beat and half a pint of white muftard 
feed tied up in a gauze, pour on them two quarts of 
boiling hot white wine vinegar, clofe the jar well up and 
let it ftand five or fix days by the fire, fhake it up often, 
then let it ftand three months in a dry cool place, then 
pour all together into a hair fieve, prefs the lemon fo as 
to get all the juice qut, let it Hand till the next day then 
clear it off into battles, cork them well up; it is beft in 
pint bottles, then cut the lemons into four and put 
them into the jar with the ingredients, pour over them as 
much boiling hot whi^e wine vinegar as will cover them, 
then cover the jar clofe, and let them ftand a fortnight; 
ftrain it from them, boil it and pour it over them 
again, thefe are good to fend up as pickles, or a little fliced 
into made difhes, a tea-fpoonfull of the vinegar gives a 
pleafant tartnefs to fauces. 

S % To 
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** To make Walnut-Catchup. 

TAKE walnuts when young and foft before the kerne] 
forms; crufh them well in a marble mortar, put then* 

L into a canvas bag, then in a prefs fo as to bring out all 

the juice, then to every quart of this juice, put a pint of 
the beft wh it e wine vinegar, one pound of anchovies chop- 
ped fine, ftir thefe well together in an earthen pot, let it 
Hand twenty four hours kept from the air; put all to- 
gether into a ftew-pan, fet it over a flow fire, take off the 
icum as it rifes, boil it ten minutes then ftraih it through 

I a hair Jieve, cover it clofe and let it ftand all night/ then 

clear it from the fediment, put the fediment into a flannel 
bag, hang it up and let it drop into it, then meafure it 
again and to eVery quart put half an ouftce of horfe-radifli 
cut into flices, half ah ounce of race ginger, a quarter 
of a pound of fhalots with two cloves of garlic, an ounce 
of white pepper corns, half an ounce of cloves, and a 
quarter of an ounce of mace, put your catchup into a 
ftew-pan, with the horfe-radifh, ginger, pepper, fhalots 
and garlic, boil it gently twenty minutes but do not fkim 
it; put the reft of the feafoning into ,a pot, pour the 
catchup boiling hot over them, cover it clofe down and 
when cold.put it in dry quart bottles with the {pices in 
it, before you cork it tip, put into every bottle a large 
nutmeg cut into pieces, cork them and rofin the corks, 
tie bladders over them and fet them in a cool dry place, 
this will keep feven years, it fhould ftand half a year be- 
fore it is ufed. * 

Ti 
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To make Mushroom-Catchup. 

TAKE large mufhrOoms, break them into fmall 
pieces, rub fome felt amongft them and let them (land 
three or four days in a cool place, then put them into a 
pan, fet them over a fire, juft give them a boil, then 
fqueeze them very dry, let the liquor ftand to fettle and 
clear it off, put it into a ftew-pan with ginger, pepper 
corns, cloves, half a dozen bay-leaves, a dozen cloves of 
garlic, boil it gently half an hour, when cold put it into 
<lry quart bottles, cork it up and fet it in a cool dry place 
as before direfted. 

To mah Oyster-Catchup. 
TAKE an hundred large oyfters with all their liquor, 
a -pound of anchovies, three pints of white wine, half the 
peel "of a lemon $nd the lemon fliced, boil them gently 
half an hour, ftrain them through a hair fieve, add a 
quarter of an ounce of cloves, the fame of mace, and of 
nutmeg, then boil them a quarter of an hour, put in two 
ounces of fhalots, when cold bottle it with the fpices and 

lhalots in. 

■J 

To make W^ite-Catchup.. 
TO a pint of white wine vinegar, put ten anchovies, 
fimmer them over the fire till diflblved, then ftrain them, 
when cold put to them a pint of ftierry or white port, 
two hands frill of fcraped horfe-radifh, the peel of a large 
" lemon, 
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lemon, two nutmegs fliced, a few cloves, a little mace* 
* ibme white pepper and ginger, fifteen or twenty fhalots^ 
bottle it with the fpicpi, and after fix months clear it 9 and 
put mom vinegar and wine prepared the fame way to {he 
fame fpices and it wiji be a* good as at firft n This is 
proper ^pr white diihes. 

To moke. Greek Pickles, 

TA^ gprkins gathered dry, njb them with a dry 
cloth, put them into ftiong fait and water with a good; 
inany cabbage leaves free from worpi eat and Ranker, a 
large handfull of fennel, the fame of vine leaves, fet them 
in a back kitchen or pantry not near a fire, ftir them 
once or twice a week with your hand, let them fland till 
they ape quite yellow, then pour the (alt aiuj) water from 
them into a brafs-pan, pour it ovejr them boiling hot, 
cover them clofe, and fet them within the air of the fire, 
repeat this once a day till they are a good gre^j, then 
drain them well, tie your fennel in bunches and cut your 
cabbage leaves into fhreds about an inch and a quarter In 
breadth, put them into a jar and pour as much boiling 
hot alegar over them as w$ coyer them, boil it the next 
day and cover them, drop in a lump of allum the fize of 
a walnut, let them ftand three days then drain them well 
from this;, take good alegar, a fmall ftick of horfe-radifh 
cut intoHices, a dozen fhalots, four cloyes of garlic, eight, 
or ten hay-leaves, fome white pepper, fome long pepper 
cloves, boil thefe five minutes, pour it into the jar you 
mean to keep it in 4 cover it clofe dowr\, when col4 put 

your 
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your pickles in, tic them clofe with Madders, add keep 
them in a cold dry place. You may do french beaatt, 
mangoes, mellons for mangoes, ftorfhion buds, !tdi& 
pods, all in the lame pots if thej are ready. Youm*J* 
do fmall codlings the fame way, but they are«he beft 
alone, they take fo long^ greening. 

Dke8hmfirM&itoo%%. 

TAKE large cuctimbers, cut the ends dFeven, take 
out &1I the feeds with a narrow fpoon ; green them as tot 
pickling, when green, take fcraped horfe-radifh, black 
muftard and fhalots, garlic, ftorfhibn buds if you lave 
any, chop your fhalots and garlic a little with fome race 
ginger, & few cloves and long pepper, mix thefe together 
and fill your mangoes quite full, few the end on neatly, 
make your pickles for them as for your gerkins only t<* 
every quart of alegar add an ounce of black muftard 
feed, when thefe pickles have flood a fortnight, (bin the 
alegar from the feafoning and pickles, give it a boil and 
pour it over them boiling hot; if the alegar is wafted add 
more fo as to cover them* 

To make India Pickle. 

TAKE the beft white wine vinegar you can get, to 
every quart, put half an ounce of white pepper, a quarter 
of an ounce of race giniger, fix fhalots, four cloves of gar- 
lic, boil thefe over a clear fire five minutes, pour it into 
a very large jar, if you intend to make any quantity, let 

it 
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it (land till cold, then few up a piece of calico in the! 
form of a pincuftiiqn, put into it a quarter of an ounce 
of mape,.the fame of cloves, twp ounces of white muftard 
feed, half an ounce of the bed turmerick root a little 
cruflie(J> two drams of Ihred faffron, and twelve bay- 
leaves, few thefe up clofe, but le^ve room in the bag for 
the feafoning to fwell, put this bag into the vinegar, if 
this ftarids a month before any thing be put in it, it will 
be better, take cauliflowers before too much blown, break 
them into handfome pieces, do not pare the .ftalks, lay 
them into an earthen pot with fait, let them ftand three 
days, then pour over them hard water boiling hot, let 
them ftand a quarter of an hour, then drain the water 
from them into a brafs-pan, boil it and pour it over them 
again, take them tip with an egg flice, lay them upon a 
large hair fieve, cover them witha ftteiner, fet them where 
there is both iir and fun, bring them to the air of the 
fire every night, do fo till they are as dry and hard as they 
can be made, then put in your pickle. To do cabbage 
for it, take a large cabbage that has flood, from early 
cabbage till white, take the outfide leaves off, cut it 
round as you do red cabbage, pick out all the thick 
ftalks, lay it into a panfliion with a little fait, treat it the 
fame as the cauliflower till its ready for the pickle. To 
do codlings, take codlings when very fmall, gather them 
dry, lay them in fait as before and do them as the other, 
when they begin to wither put them into the pickle, 
they do not require much drying, do not put any afpara- 
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giis tops or artichoke bottoms in as they turn foft and 
tfill fpoil your pickle, as the vinegar foaks up into your 
pickle, boil more and let it ftand till cdld and keep your 
pot filled up, keep it coveted clofe From the air, when 
you ufe this pickle take a fpooh, do not put your hand 
in, if you with to have it high coloured tie tip a little 
faffrori iria bit of clean gauze and piitin.it. 

To make India ?iCKLE/or common ufe. 

TAKE white wine vinegar or good alegar, boil it and 
let it Jland till cold, mix half an ounce of the beft flour 
of muftard fmooth, and put it in with a tea-fpoonfull of 
the beft turmerick powder with fome white pepper corns 
iapd race ginger, then treat your couliflower and cabbage 
as before, you need not be quite fo particular about the 
drying of this being for common ufe. 

To fickle Walk vts. 
TAKE walnuts when young, gathered dry, prick them 
throtigh with a large pin two or three times, put them into 
faltand water, fhift themoncein three days for a fortnight, 
put them into a fieve and let them ftand a day in the 
air, then put them into an earthen pot, if you have any 
four ale or fmall bear, boil as much as will cover them 
well, pour it over them boiling hot, let them ftand thrcv 
days, put them into a fieve and let them ftand in the air 
another day, if you have no four liquor you muft ufe ale- 
gar for the pickle, take to every quart of liquor or alegar' 

T h*tf 
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half an ounce of black mtiftard feed, half an ounce df 
horfe-radifh cut into dices, a quarter of an ounce of lonr 
pepper, three cloves of garlic, a dozen cloves, four or five 

. pieces of race ginger, and a few flialots. boil thefe t^n 
minutes, and pour it boiling hot over your walnuts, let 
if ftand a fortnight, if your liquor proves bitter, ftraip it 
from them, boil more alegat and put to them, but if no£ 
bitter they are fit for ufej mind* to put your feafoning 
in again, take the pickle that you (trained from the wal- 
nuts (that is if you have occafion) and meafure it, put 
it into a ftew-pan, to every quart put a quarter of a 
pound of anchovies chopped fmall* let it ftand an hour, 
and ftir it well, fct it on a (low fire, take off the fcum as 
it rifes, boil it ten minutes, pour it into a narrow bot- 
tomed pot, cover it clbfe and let it ftand four and twen- 
ty hours, then drain it off, put it into dry bottles, into 
every bottle put fix cloves, fix bay-leaves and a piece or 
two of ginger, cork it up clofe, rofio the corks and 
keep jt as any other catchup, this is very good for fifh 

, l'auce or any other brown difh. 

To pickle Mushrooms. 

TAKE mufhrooms as fmall as you can get, cut off the 
ftalks, put them into a little fait and water a few at 
a time, rub them with a piece of fine flannel dipped in 
fait, then throw them into milk and water with a little 
fait, put them with the milk and water into a brafs-pan, 
give them a boil, ftrain them through a hair fieve, fpread 

them 
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them on a cloth on a table, cover them with ajiother, boil 
fdiht ftffite wine vinegar, put it into a jar, when both are 
ixfra, ffliif in your mufhrooms, cover them clofe down, 
fftS v&ii Aand a fortnight, therefore if you do not get 
ybur (JttSntity at firft, you may take them as they come 
and ptepalre them and put them into the vinegar. To 
mike the pickle, take the beft white wine vinegar you 
Can get, boil it well and fkim it, put mace and white pep- 
pfcr cbrtis in a pot, pour your vinegar boiling hot over it, 
cotfer it clfcife down and let it ftand till cold, then drain 
your mtiftitooins well from the vinegar, put them into 
<hy ^lde mouthed bottles, put the vinegar and feafon- 
ing to them, give them a ihake, cork and rofin them up, 
keep thpm dry as other pickles : I do not approve of fweet 
oil or any other thing put or\ the top : I find this anfwers 
fetter than double diftilled vinegar, 

Tofockk Mushrooms brown. 

TAKE mufhrooms as before, cut off the ftalks and 

clean them, you need not be fa exaft ^bout the fize if 

they are but clofe, you need not ufe any milk, fait and 

water will do, make your vinegar ready as before, put 

them in for a fortnight or three weeks as they fall in 

your way. To make pickle for them, take good alegar, 

to a pint put a tea-cup full of red wine, have ready in an 

earthen pot a few cloves, white pepper and a little ginger, 

pour the alegar boiling hot over them, then drain the 

mufhrooms from the alegar, put them into dry bottles 

as before directed. 

* T 2 To 
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To pickle On i o ns . 

TAKE fmall onions, the proper time is when the crqa 
is drafted about michaelmasj peel them and throw the;n 
into milk and water with a little falt> let them ftand 
two days and two nights, then drain them, put them 
into an earthen pot and ftrew a hand full of {alt over 
them, then pour as much boiling hard water in as will 
cover them, let them ftand twenty four hpurs, then, draip 
them well, put them into a fieve ajid let them ftand a 
day in the air, then put them into a jaj* and pour ov^r 
them as much boiling hot alegar as will cover them, let 
them ftand a fortnight, then make pickle as for muftj- 
roomsj drpinthem from the liquor they are in and bot- 
tle them as before directed, ' ' " 

r 

Topicl^k Rocs; -Samphire, 

TAKE rock-famphire, fcrape the ftalks and cut them 
neatly, lay them ifato a broad pot, lay a layer of famphire 
and ftrinkle a little fait, then a layer of famphire and fo 
on till done, put as much fo\;r ale as will cover it if you 
have any, ifnotyoi^ muft ufe vinegar, it muft ftand 
twenty four hours, then pour the liquor off into a brafs- 
pan, when boiling hot poi\r it over it, let it ftand a night 
and repeat the fame, lay it on ^ hair fieve and fet it 
in the air to dry, mind that all pickles fet in the air 
get no wet. To make your pickle, boil good alegar 
with long pepper and ginger, when cold put in yourjam- 
phire, tie it clofe and keep it as other pickles, 
'. ■•■•■■■■.. 2> 
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Tojucklt Barberries. 

TAKE barberries gathered dry, pick out fome nice 
bunches, as many as you want ; then pick the ftalks and 
the dirt from the reft, beat them well in a marble mor- 
tar and fqueeze them through a ftrainer, to a large tea- 
cup full of this put a (mail tea-cup full of the beft white 
wine vinegar, ftir it over a flow fire and let it boil ten 
minutes but do not fkim it, pour it into a narrow bot- 
tomed pot, cover it with a plate, ftir it two or three 
times whilft it is cooling, let it ftand twenty four hours, 
then clear it off into ajar, when you are fureyour bar- 
berries are dry, put them in and keep them as any other 
pickle; mind you get the maiden barberry, for the black 
ttojie barberry wiU neither pickle nor preferve. 

i * 

To pickle Red Cabbage. 

TAKE red cabbage, take the outfide leaves off, cut 
it round into thin flices, lay a layer of cabbage then a 
thin layer of fait ipto a tin cullender* let it ftand two days, 
tajte a pennyworth of cochineal beat it in a marble mor- 
tai\ then put your, cabbage into a jar and ftrew your co- 
chineal amongft it, make your pickle of good ale alegar 
with long pepper and ginger boiled well together, when 
cold pour it over your cabbage, in a week this is fit for 
ufe$ red cabbage is not good for any ^fe tillmichaelmas, 
lyhen the froft has touched it. 



r# 
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To make Gooseberry Vihegar. 

TO evcrjrgtfilon of water tike two-pounds gtid i half of 
. thecoatfeft fugar* and boil it about a quarter of tffcfctffr, 
when ahneftcold, put to it ft tittlt yeaifc and *»fc it ft>r 
three dayeftirnng it twice a day* theft take g6d&te?*fe$ 
and ptick them and prefs out tire juice* Which put to 
jaur fiigar ajid water juft before yotn put it i«tf the baN 
tel, to it ftaad four or five naontib before yon 1 bottfe it^ 
$ quarter of a pectk of goofeberries is fotfictaft fbf frte 
gdfohs<of water j a little red Currant juice giw k * fftU 
tjrtotaur. 

To truth* SugAr <*»rf Water Vrtf mar, 

TO every four quarts of water put one pound of coaff$ 
fugar, mix the fugar and water together when cold, wifk 
the whites of twfror fliree eggs, beat them to froth, put 
them in ami bbil it a quarter of an hour ftirring it all' the 
time* till the fcum has done riling, then put it imo a tub 
aad when new milk warm, put in two or three fpobiitfoll 
of yeaft, when k begins to work barret it Sfid iii £ few 
days put a paper over the bung and fet it in the fifth * 
this will not keep pickles. 

Cucumber Vike^arv 

TAKE fifteen large cucumbers, pare and cut" them, 
into very thin ilices, put them into an earthen pot, add 
two onions fliced, fhalots, and half a good head of garlic, 

a, 
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* t»9d fojfepf ftk, o»e, of ground white pepper^ and «u 
m#ch ^y*ft ** wU kj& upon a. fix-peace* poor qpw : 
tb§m fLjqfiagt qflpotog.hpt vinegar, let theuffendibur 
days, then filter the liquor and bottle it withwhoferpep* 
per. 

To tune Hams w CHAssrofBAe^ii* 
f 0<a, \&$& of twenty pounds weight, take half a poandr 
of the qoaifeft; fiigar >yoii can get, four ounces of fatt 
p^^reb^t feae, rub the fugar ia with half the felt petre, 
tak# t&££ Wge hands full of common fait, rub that welt 
in, Jay, it upw a table with) the flua downward^ fprinklfc 
on the reft of the fait pctce, let it lay a week, rub in ano- 
ther hwd fiill: of; felt then let it lay aibrtnight, turning 
it pncein.two or three days> rub it well with a clean* dfcth, 
dredge it with fine flour, hang it up to dry, keep ittasfar 
from the fire as you can, when fit to take down, keep it 
in a cool dry place, from this direction you may cure . 
chaps and flitches, minding to add fait according to the. 
"weight. 

To cure a Ham with Treacl*. 

TO a ham of twenty pounds weight, take one pound 
of bay-falt, two pounds of common fait, two ounces of 
fait petre, and one ounce of black pepper, beat all toge- 
ther, and rub the h^m well with it and let it lay four, 
days turning it everyday, then put half a pound of trea-. 
cle and let it lay a month, turning and. rubbing it with, 

the 
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the brine every day, then put it into water tvmnty four 
hours, before you hang it up to dry, remember not to 
foak it any more When* you ufe it ; but put it into th6 
water boiling. 

Topichk RfcD Currants. 

TAKE cteants whfcn turned fed but not q&ite ripe, 1 
gather them when dry; take the juice of currants, to half 
a pint of juice, put a tea-cup full of white' wine vindgar,' 
white pepper corns and a few pieces of white giriger, boil 
this half an hour, keep ftirring it but do not flrim it, 
pour it into the jar you mean to keep them in; cover it 
clofe and let it ftand, fpreadyour currants oh & difh and 
let them ftand two days, then put them into the pickle, 
look at themoften, if they fpeck, boil your pickle again 
and pour it over them when cold. 



CHAP- X. 
Of Made Wines, &c« 

To make Elder Wine, 

TO every peck of bferries, take four gallons of water, 
boil them together an hour, ftrain the liquor through a' 
fieve and fqueeze the berries well* to every gallon, put 

three 
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tljree pounds of fugar, to every ten gallons; put four 
dunces of ginger, boil all together one hour, when al- 
tnoft cold put in a little yeaft, let it work three or four 
days, you may keep it in a cafk fix iiionths, then bottle 

it. 

To make Orange Wine. 

TO fix gallons of fpring water, put twelve pounds of 
fingle refined fugar, and the whites of fourteen eggs well 
beaten, put thefe to the water cold; then let it boil three 
quartets of art hour taking off the fcum as it rifes, wheri 
cold, put in fix fpoonsfull of yeaft, and fix ounces of fy- 
rup of lemon beaten together; put in the juice and rind 
bf fifteen large oranges thinly pared, mind that no white 
dr feeds go in with the juice which fhould be ftrained, 4 
let all thefe ftand two days and two nights in an open 
veffel, then put it into a barrel and in three or four days 
flop it down, when it has ftood three weeks then draw it 
off into another barrel, and add one quart of brandy, theri 
ftop it clofe again and in a month it will be fine enouglv 
to bottle,' add to ufe hi a month after: 

Tothakt Cowslip Wine: 
TAKE four quarts of water, put in two pounds and 
-k half of fugar, flit it till the fugar is melted, beat the 
White of an egg and ftir it well in, then fet it oh a flow 
fire, ftir it as it begins to warm with a brafs ladle, then 
tover it, as the fcum rifes take it off, put in two ouhce* 

U of 
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of white ginger a little bruifed, and a (lick of cinnamon, 
boil it half an hour, and pour it out j when cool have rea- 
dy the rind of fix lemons and one feville orange, two 
quarts of cowflip peeps, put them in and ftir them well; 
have ready a toaft of french bread an inch thick, fpread 
it on both fides with new ale yeaft, put it in before it is 
quite cold, and let it ftand twenty four hours, then ftir 
it with the ladle, mind not to put your hand in, repeat 
this for fix days, then have ready a clean dry cafk, take 
out the toaft and fqueeze it between two trenchers, put 
the wine into the cafk, put in with it the juice of your 
lemons and orange, leave out a gill of the wine and dif- 
folve in it an ounce of ifinglafs, put it into the cafk, and 
ftir it welloiice a day for three days, then make it up, let it 
ftand a month in a cool dry place, then bottle it, to every 
bottle put two fpoonsfull of the beft brandy, this will be 
ready to drink in a month, it will keep a year, if you wifli 
to keep it longer it muft be made ftronger. After this 
make good ginger wine, to a gallon of water take an 
ounce of the beft race ginger a little crufhed, to that put 
a pound and a half of good powder fugar, and the white 
of an egg, boil it and fcum it as before dire<fted, when 
cool, work it with a toaft as before, take the toaft out 
and put the wine into the cafk you drew the other out, 
ftir it with a flick for three days, then make it clofe up> 
this will be ready to drink in ten days, when it begins to 
tafte ftrong enough of the ginger, bottle it off and to 
every bottle put a fpoonfull of brandy, cork it clofe. 

- You 
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You may make ginger wine when no cowflips. As fu- 
gar in England is fo dear, I (hall not enlarge on* made 
wines as bought wines are much cheaper. 

To make Ginger Wine. 
TO a gallon of water put a quarter of a pound of the 
beft race ginger, a flick of cinnamon and twelve cloves, 
to them put a pound and a quarter of loaf fugar, ftir it well 
till the fugar is melted, before you put it on the fire, fkim 
Jt as it rifes, boil it half an hour, pour it out into a pan- 
ihion, add the rind of three lemons, when it is about 
new milk warm, make a toaft of ftale bread, toaft it very 
'brown but not to burn it, fpread it on both fides with 
pew ale yeaft, put it in and cover it with a cloth; let it 
ftand twenty four hours, then put in the juice of the 
lemons, flir it every day for three days, then put it into 
a dry clean barrel, bung it up, this is ready for ufe in 
three days, when you find it gets ftrong of the ginger and 
grows flat, bottle it off, and cork it well, this will -keep 
fjve or fix weeks, to make it for longer keeping, you rnuft 
put two pounds of fugar to the gallon. 

Elixir/at the Gout. 
TAKE of the eflence of daucus feed fourteen pints, 
feven ounces of Virginia fnake root cut very fine, englifh 
faffron in fhreds, fteep thefe together for feven days, then 
ftrain the liquor off, add extradt of rhubarb and centaury 
9feach feven ounces^ extract of jalap root four ounces, 
U 2 extrad: 
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cxtraft of black helle bore one ounce, the rob of junipef 
and buckthorn-berries each four ounces, regenerate^ 
tarter two ounces, of white fug^r candy in powder four- 
teen ounces, digeft them twenty four hours, then ftrain 
it off through a flannel let it (land all night, pour thq 
liquor off gently and keep it for ufe ? 

TiNCTURE/br tieGpvror Cholic or any fudden 

complaint of the Stomach 

TAKE a quarter of a pound of the beft rhubarb, 3 
pound and a quarter of raifins chopped fmall, half an 
ounce of corriander feeds, the fame of fennel feed, a quar«? 
ter of an ounce of cochineal and a quarter of an ounce 
of faffron, a quarter of a pound of iegnum, put all thefe 
into a gallon of the beft french brandy, infufe f hem in a 
ftone bottle for ten days, ftrain it off, then put ycur in- 
gredients again into your bottle, with the fame' quantity 
of brandy, bottle the tincture, it will keep feven years j 
when you ufe it, take two fpoonsfull of peppermint wa-. 
ter, to one of the tinfture, this has taken place when 
;io other thing could remove the gout from the ftomach j 
where there is the gout I would advife them never to be 
without peppermint and tanfy water. 

To make Stoughton's Drops. 

TAKE the rind of three large feville oranges, peel 

them, lay them on a paper and dry them well, take a 

quarter of an qunce of gention root when well dried, an^ 

~ ~ one 
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pne dram of fhred faffron, put them into a wide mouth- 
ed bottle, boil a pint of fpriag water, and a quarter of I 
a pound of refined fugar, boil it ten minutes, flcim it well, 
when cold, put in a flick of cinnamon and bottle it with, 
a quart of the beft french brandy, (hake this every day 
for a fortnight, then filter it, fill up your bottle and cork. 

To tfwfe Tincture (/Rhubarb, . 

TAKE half an ounce of the beft turkey rhubarb cut 
£ne, two drams of gention root cut, two drams of cin- 
namon cut, and five grains of faffron, put them into a 
wide mouthed bottle, boil half a pint of fpring water 
with a quarter of a pound of fine fugar, boil it well and 
fcin it, put it into the bottle, fet it within the air of the, • 
jfire, fhake it every day for ten days, then put in a penny- 
worth of the beft fepatary aloes, with a quart of the beft 
french brandy, it will keep feven years, when you ufe 
this, put a fpoonfull of peppermint water or fpring water 
to it, . 

Spirits ^Lavender, 

TAKE lavender flowers one ounce and a half, rofema- 
Xy half an ounce, cinnamon and nutmeg of each a dram, 
cochineal a quarter 4 of an ounce, infufe thefe ingredients 
in a pint of french brandy a fortnight, fhake the bottl$ 
pvery day and filter it through cap paper. 

Aljs 
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JiLE Posset. 

TAKE ftalc white bread, cut off the craft, and cut 
the crumb into very fmall pieces, put them into new 
milk, let it boil, warm a little good ate with a little fu~ 
gar and nutmeg; put the ale into a bafon, pour your 
milk and bread upon it, give it a ftir, fo ferve it up, if 
you wifh your poffet to curdle put as much ale as milk, 
if you prefer it fmooth put in but a little". Make wine 
poflet the fame way. 

To make Mulled Wine. 
TAKE white wine (any kind but raifin) to a tea-cup 
foil of wine, take two fpoonsfull of water,. fomeloaffu 7 
gpr, a bit of cinnamojQ, & little grated nutmeg, ftir this 
on the file till it boils j have ready the yolks of two egg? 
well beaten, with two fpoonsfull of cold wine, andtwp 
tea-fpoonsfuil of cream, iiiull it backwards and forwards 
till frothed apd fmooth. MyU ale the fame way, only 
leave out the water. 

%a make Mr IkSago,. 
TAKE fago, wafh it and pick it clean, pyt it intojfoft 
water, let it juft boil, pour the water from it, put to it a^ 
much new milk as , will cree it, keep adding more milk 
as it waftes to make it the thicknefs of rice milk; a bit of 
cinnamon and lemon-peel muft be put in with the milk, 
but taken out before it is ferved up, fweeten it to your 

tafte 
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tafte, the laft thing before you ferve it up, fend up <tty 
toaft* 

Sago with Wine. 

WASH your fago, and fcald it as before, pour off the. 
fftft water; then add as much more water with cinnamon 
and lemon-peel as will cree it ftiff; thin it with red wine 
and boil it a quarter of an hour ftirring it all the time, 
fweeten it, and cut flices of lemon in your dilh and pour 
your fago upon them, ferve it up with dry toafh 

Rice Gruel. 

TAKE rice, pick and wafh it well, cree it in foft water, 
with a little cinnamon and ginger, till the rice is quite 
foft, then ftrain it off: the fame rice will do again, as 
you want it warm it, adding a little wine or brandy as 
required with fome fugar. If you have any pincufliion 
rice it is much better in cafes of ficknefs, take a fmall tea* 
cup full, put it into a filver fauce-pan with a quart of 
foft water, a bit of cinnamon, and two pieces of white 
ginger, ftew this very gently over a clear fire till wafted 
to a pint, then pour it into a bafon and when cold it will 
cut out like a jelly $ a fmall quantity of this may be taken., 
in any diet. 

To make the befi Black Ink. 

TAKE two quarts of rain water and one of white wine 
vinegar, add thereto twelve ounces of blue galls juft 

broke. 
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F broke, let them (land by a fire five days, then put in five' 

J ounces and a half of green copperas and fix ounces 

' of gum arabic beaten fmall, ftir thefe fix days more; 

\ bottle it up for ufc, after the liquor is drained off the 

ingredients will make half the quantity of good com- 
mon ink more by adding two ounces of copperas and a 
\ Iktle gum. 
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CORRECT LIST 

F 

EVERY THING 

1 tr 

SEASON 
IN EVERY 

;#tottt*) 

OF THE 

YEAR. 



JANUARY; 





FISH. 




%±S Teneh 


Soles 


Smelts 


Flounders 


Whitings 


Perch 


Plaice 


Lobfters 


Lampreys 


Turbot .'-- 


Crabs 


Eels 


Thornback 


Prawns 


Craw-fifh 


. Skate 


Oyfters 


Cod 


Sturgeon 





MEAT. 



1 

L 



1 
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MEAT. 


Beef 


Veal Pork 


Mutton 


Houfe-Lamb 




POULTRY, &c. 



Pheafant ) 

_ . , l Game 

Partridge ) 


Woodcocks 


Pullets 


Snipes 


Fowls 


Hares 


Turkeys 


Chickens 


Rabbits 


Capons 


Tame Pigeons 




ROOT 5, 


&c. 


Cabbage 


Cardoons 


Lettuces 


Savoys 


Beets 


Creffes 


Coleworts 


Parfley 


Muftard > # 


Sprouts 


Sorrel 


Rape \ : 


Brocoli, purple 


Chervil 


Radilhes 


and white 


Celery 


Turnips 


Spinage 


Endive 


Tarragon 


Mint 


Sage 


Salfifie 


Cucumbers in ' 


Parfnips 


To be had y tho* 


Hot-houfes 


Carrots 


not infeofon 


Thyme 


Turnips 


Jerufalem Arti- 


Savory 


Potatoes 


, chokes 


Pot-Marjoram 


Scorzonera 


Afparagus 


Hyflbp 


Skirrets 


Mulhrooms 

FRUIT. 
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Apples 

Pears 

Nuts 



FRUIT. 




Almonds 


Medlars 


Services 


Grapes 



FEBRUARY. 





FISH. 




Cod 


Skate 


Tench 


Soles 


Whitings 


Perch 


$turgeon 


Smelts 


Carp 


Plaice 


Lobfters 


Eels 


Flounders 


Crabs 


Lampreys 


Turbot 


Oyfters 


Crawififh 


Thornback 


Prawns 

MEAT, 


- 


9eef 


Veal 


Pork 


Mutton 


Houfe-Lamb 




. 


P U L T R Y, 


6fc. ' 


Turkeys 


Capons 

X 2 


Pullets 



Fowls 



fcdfci 
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Fowls 


Pheafants 


Snipes 


Chickens 


Partridges 


Hares 


Pigeons 


Woodcocks 


Tame-Rabbits 




R Q T S, tec. 


Cabbage 


Muftard 


Afparagus 


Savoys 


Rape 


Kidgey-Beans - 


Coleworts 


Radiflies 


Carrots 


Sprouts 


Turnips 


Turnips 


Brocoli, purple 


Tarragogs 


Parfnips 


and white 


Mint 


Potatoes 


Cardoons 


Burnet 


Onions 


Beets 


Tanfy 


Leeks 


Parfley 


Thyme 


Shalots 


Chervil 


Savory 


Garlick 


Endive 


Marjoram 


Rocombcle 


Sorrel 


Alfo may be 


Salfifie 


Celery 


hady 


Skirret 


Chardbeets 


Scorzonera 


Lettuces 


Forced Radices 


Jerufalem Arti- 


defies 


Cucumbers 
F k U I T. 


chokes 


Pears 


Apple? 


<jr$pcs 


'• T 




MARCH. 
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MARCH. 




MEAT. 




Beef 
Mutton 


Veal 
Houfe-Lamb 


Pork 


- 


POULTRY, 


lie. 


Turkey? 

Pullets 

Capons 


Fowls 

Chickens 

Ducklings 


Pigeons 
Tame-Rabbits 




FISH, 




Carp 

Tench 

Eels 

Mullets 

Soles 


Whitings 
Turfbot . 
Thornback 
Skate 
Plaice 


Flounders 

Lobfters 

Crabs 

Craw-fifk 

Prawns 




R T 5, £fr. 


Carrots 
Turnips 
Parfnips 
Tarragon 

Ww ■■ " " ' 


Brocoli 
Cardoons 
Beets 
Parfley 


Rape 
Radifhes 
Turnips 
Jerufalem Arti- 
chokes 



ma*&. 
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chokes 


Fennel 


Mint 


Onions 


Cdeiy 


Burnet 


Gariick 


Endive 


Thyme 


Shalots 


Tanfy 


Winter Savory 


Cokworts 


Muftirooms 


. Pot-Marjoram 


Borecole 


Lettuces 


Hyflbp 


Cabbage 


Chives 


Fennel 


Savojs 


Creffes 


Cucumber 


Spinage 


Muflard 


Kidney-Beans 



Pens 



Beef 



FRUIT. 

Apples Forwd-Snusfeerrietv 



A P R I L. 

ME A ti 
Mutton Veal 



Lamb 



Carp 

Chub 

Tench 

Trout 

Craw-fifh 



FI$H. 



Salmon 

Turbot 

Soles 

Skate 

Mullets 



Smelts 

Herrings 

Crabs 

Lobfters 

Pjawns 



POULTRY* 



ENGLISH HOUSE-KEEPER. 
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< 



POULTRY, &c. 



Pullets 


Ducklings 


Rabbits 


Fowls 


Pigeons 


Leverets 


Chickens 








ROOTS, &c. 


Coleworts 


Young Onions 


Lettuces 


Sprouts 


Celery 


All Sorts of fmall 


Brocoli 


Endive 


Sallad 


Spinage 


Sorrel m 


Thyme 


Fennel 


Burnet 


All Sorts of Pot- 


Parfley 


Tarragon 


herbs 


Chervil- 


Radifhes 
FRUIT. 




Apples 


Forced Cher- 


Apricots for 


Pears 


ries and 


Tarts 




MAY. 

FISH. 


• 


Carp 


Salmon 


Lobfters 


Tench 


Soles 


Craw-fi(h 



i 

i 



Eels 



i6o 
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Eels 


Turbot Crabs 


Trout 


Herrings Prawns 


Chub 


Smelts 




JVf E A T. 


Beef Mutton Veal Lamb 


' ? 


U L T R Y, tic. 


Pullets 


Green Geefe Rabbits 


Fowls 


Ducklings Leverets 


Chickens 


Turkey Poults 




R T S, tic. 


Early Potatoes 


Balm Savory 


Carrots 


Mint All other fweet 


Turnips 


Purflaih Herbs 


Radifhes 


Fennel Peas 


Early Cabbages 


Lettuces Beans 


Cauliflowers. 


Creffes Kidney-Beans ' 


Artichokes 


Muftard Afparagus 


Spinage 


All forts of fmall Tragopogon 


Parfley 


Sallad Herbs Cucumbers, &c« 


Sorrel 


Thyme 




FRUIT. 


Pears 


Apples Strawberries 


- 


Cherric* 



ENGLISH HOUSE-KEEPER. 
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Cherries 
And Melons 
IVith Green 


Apricots 
Goofeberries 


And Currants 
for Tarts 


* 

Beef 
Mutton 


J U N 

ME A T;. 

Veal 
Lamb 


E. 

Buck Venifori 



POULTRY, &c: 



Fowls 
Pullets 
Chickens 
Green Geefe 



Ducklings Wheat-Ears 

Turkey Poults Leverets 
Plovers Rabbits 



Trout 
Carp 
Tench 
Pike 

Eels 1 



FISH. 




Salmon 


Herrings 


Soles 


Smelts 


Turbot 


Lobfters 


Mullets 


Craw-fift* 


Mackerel 


Prawns 



hoots, 



* * 



J&_£_ 
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R T 5, &c. 


Carrots 


Afparagus 


Rape 


Turnips 


Kidney-Beans 


Creffes 


Potatoes 


Artichokes 


All other final! 


Parfnips 


Cucumbers 


Sallads 


Radifhes 


Lettuce 


Thyme 


Onions 


Spinage 


All forts of Pot 


Beans 


Paifley 


herbs 


Peas 


Purflain 

FRUIT. 




Cherries 


Apricots 


Neftarines 


Strawberries 


Apples 


Grapes 


Goofeberries 


Pears 


Melons 


Currants 


Some Peaches 


Pine-Apples 


Mainline 


- 





Beef 

Muttoii 



JULY. 



MEAT. 



Veal 
Lamb 



Buck-Venifon 
POULTRY, 



* * 
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POULTRY, &c. 



Pullets 


Ducklings 


Wheat-Ears 


Fowls 


Turkey Poults 


Plovers 


Chickens 


Ducks 


Leverets 


Pigeons 


Young Partridg< 


£S Rabbits 


Green Geefe 


Pheafants 
F I S H. 




Cod 


Herrings 


Skate 


Haddocks 


Soles 


Thornback 


Mullets 


Plaice 


Salmon 


Mackerel 


' Flounders 


Carp 


Tench 


Eels 


Prawns 


PikQ , 


Lobfters 


Craw-fifli 




ROOTS, 


6fr. 


Carrots, 


Cabbages 


All forts of final! 


Turnips 


Sprouts 


Sallad Herbs 


Potatoes 


Artichokes 


Mint 


Radiftxes 


Celery 


Balm 


Onions 


Endive 


Thyme * 


Qarliek 


Finocha 


All other Pot- 


^Qcombok 


Chervil 


Herbs 


' 


Y 2 


Scorzonera 
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Scorzonera 


Sorrel 


Peas 


Salfifie 


Purflain 


Beans 


Muftirooms 


Lettuce 


Kidney-BepL| 


Cauliflowers 


Creffes 

F R u 1 r, 




Pears 


Ke&arines 


Strawberries 


Apples 


Plums 


Rafpberries 


Cherries 


Apricots 


Melons 


Peaches 


Goofeberries 


Fine-Apples 



AUGUST. 



Beef 
Mutton 



MEAT. 



Veal 
Lamb 



Buck Venifoit 



POULTRY, &c. 



Pullets 


Ducklings 


Pheafants 


Fowls 


Leverets 


Wild Ducks 


Chickens 


Rabbits 


Wheat-Ears 


Green Geefe 


Pigeons 


Plovers 


Turkey Poults 


~ 





FISH. 



ENGLISH HOUSE-KEEPER. 



n 



**$ 





FISH. 




Cod 


Mullets 


Eels 


Haddocfes 


Mackerel 


Lobflers 


Flounders 


Herrings • 


Craw-fifli 


Plaice 


Pike 


Prawns 


Skate 


Carp 


Oyfters 


Thomb#k 







ROOTS, fefr. 



Carrots 


Beans 


Pinocha 


Turnips 


Kidney-Beans 


Parfley 


Potatoes 


Mufh rooms 


Lettuces 


Radiflies 


Artichokes 


All forts of fmall 


Onions 


Cabbages 


Sallads 


Garlick 


Cauliflowers 


Thyme 


Shalots 
Scorzonera 


Sprouts 
Beets 


Savory 
Marjoram 


Salfifie 


Celery 


All forts of fweet 


Peas 


Endive 
FRUIT. 


Herbs 


Peaches 


Pears 


Strawberries 


Nectarines 


Grapes 


(Jjoofeberries ' - 



Plums 



■»1 



i 1 



4 
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Plums 


Figs 


Currants 


Cherries 


Filberts 


Melons 


Apples 


Mulberries 


Pine-Apple* 



SEPTEMBER. 



ME 4 Z 



Beef 


Veal 


Pork 


Muttoi^ 


Lamb 


Buck Veniibi^ 




POULTRY, 


fcfr. 


Gcefe 


Pullets 


Chickens 


Turkeys 


Fowls 


Ducks 


Teals 


Hares 


Pheafants 


Pigeons 


Rabbits 


Partridges 


Larks 


F I S H, 




Cod 


Skate 


Tench 


Haddocks 


Soles 


Pike 


Flounders 


Smelts 


Lobfters 


Plaice 


Salmon 


Oyfters 


Thornback 


Carp 





ROOTS* 
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ROOTS, &c. 



Carrots 


Kidney-Beans 


Finocha 


Turnips 


Mufhrooms 


Lettuces, and all 


Potatoes 


Artichokes 


forts of fmall 


Shalots 


Cabbages 


Sallads 


Onions 


Sprouts 


Chervil 


Leeks 


Cauliflowers 


Sorrel 


Garlick 


Cardoons 


Beets 


Scorzonera 


Endive 


Thyme, and all 


Salfifie 


Celery 


forts of Soup 


Peas 


Parfley 


Herbs 


Beans 


'• 


/ 




FRUIT. 




Peaches 


Filberts 


Currants 


Plums 


Hazel-Nuts 


Morel Cher- 


Apples 


: Medlars 


ries 


Pears 


Quinces 


Melons 


Grapes 


Lazaroles 


Pine-Apples 


Walnuts 







OCTOBER. 
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OCTOBER. 





MEAT. 




Beef 


Lamb 


Pork 


Mutton 


Veal 


Doe Venifoai 



POULTRY, 6fc. 



Gecfe 


Rabbits 


Larks 


Turkeys 


Wild Ducks 


Dotterels 


Pigeons 


Teals 


Hares 


Pullets 


Widgeons 


Pheafants 


Fowls 


Woodcocks 


Partridges 


Chickens 


Snipes 

FISH. 


• 


Dorees 


Gudgeons 


Salmon-Trout 


Holobert 


Pike 


Lobfters 


Bearbtf 


Carp 


Cockles 


Smelts 


Tench 


Mufcles 


Brills 


Perch 


Oyfters 



ROOTS i 



I 
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ROOTS, &c. 


Cabbages 


Scorzonera 


Chardbeets 


Sprouts 


Leeks 


Corn Sallads 


Cauliflowers 


Shalots 


Lettuces 


Artichokes 


Garlick 


AH forts of young 


Carrots 


Rocombole 


Sallads 


Parfnips 


Celerjr 


Thyme 


Turnips 


Endive 


Savory 


Potatoes 


Cardoons 


All forts of Pot- 


Skirrets 


Chervil 


Herbs 


Salfifie 


Finocha 






FRUIT. 


- 


Peaches 


Quinces 


Filberts 


Grapes 


Black and white 


Hazel-Nuts 


Figs 


Bullace 


Pears 


Medlars 


Walnuts 


Apples 


Services 







NOVEM- 



I 
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NOVEMBER, 





MEAT, 


Beef* 


Veal 


Mutton 


Houfe-Lamb 



Doe Venifon 



POULTRY, &c. 



Geek 


Wild Ducks 


Dotterels 


Turkeys 


Teals 


Hares 


Fowls 


Widgeons 


Rabbits 


Chickens 


Woodcocks 


Partridges 


Pullets 


Snipes 


Pheafants 


Pigeons 


Larks 

FISH. 




Gurnets 


Salmon-Trout 


Gudgeons 


Dorees 


Smelts 


Lobflers 


Holoberts 


Carp 


Oyfters 


Bearbet 


Pike 


Cockles 


Salmon* 


Tench- 


Mufcles 



ROOTS,* 
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\ 


R T S, tec. 


Carrots 


Jerufalem Arti- 


Crefles 


Turnips 


chokes 


Endive 


Parfnips 


Cabbages 


Chervil 


Potatoes 


Cauliflowers 


Lettuces 


Skirrets 


Savoys 


All forts of 


Salfifie 


Sprouts 


fmall Sallad 


Scorzonera 


Coleworts 


Herbs 


Onions 


Spinage 


Thyme, and all 


Leeks 


Chardbeets 


other Pot- 


Shalots 


Cardoons 


Herbs 


Rocombole 


Parfley 




% 


FRUIT. 


♦ 


Pears 


% Chefnuts 


• 
Medlars. 


Apples 


Hazel-Nuts 


Services 


Bullace 


Walnuts 


Grapes 

DECEM 



Z 2, 



L 
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DECEMBER, 





MEAT. 




Beef 


Veal 


Pork 


Mutton 


Houfe-Lamb 
FISH. 


Doe Venifon 


Turbot 


Smelts 


Gudgeons 


Gurnets 


Cod 


Eels 


Sturgeon 


Codlings 


Cockles 


Dorees 


Soles 


Mufcles 


Holoberts 


Carp 


Oyfter* 


Bearbet 







POULTRY, fefr. 



Geefe 

Turkeys 

Pullets 

Pigeons 

Capons 

Fowls ' 



Chickens 


Wild Ducks 


J-Iares 


Teals 


Rabbits 


Widgeons % 


Woodcocks 


Dotterels 


Snipes 


Partridges 


Larks 


Pheafants 



ROOTS , 



J 



{ 



INDEX. 
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ROOTS, &c. , 


Cabbages 


Potatoes 


Garlick 


Savoys 


Skirrets 


Rbcombolc 


3rocoli, purple 


Scorzonera 


Celery 


and white 


Salfifie 


Endive 


Carrots 


Leeks 


Beets 


Parfnips 


Onions 


Spinage 


Tnrnips 


Shalots 


Parfley 


Lettuces 


Cardoons 


Thyme 


Creffes 


Forced-Afpara- 


All forts of Pot 


All forts of fmall 


gus 


Herbs 


Sallad Herbs 


F R U I T. 




Apples 


Services 


Hazel-Nuts 


Pears 


Chefnuts 


Grapes 


pedlars 


Walnuts • 





vV 



INDEX, 



X\MULET of Cockles, to make 


Page 

3 


of Oyfters 


3 


of Bacon 


3 


Apples roafted, to make a difh of 


98 


to dry clear 


126 


to dry without Sugar 


126 


AlePoffet 


J 5° 


.Artichoke Bottoms 




to fry 


103 


to dry 


104 


Apricots to prelerve as Peachy 


HZ 


to preferve another way 


118 


to dry 


ziS 




fcee* 



1 

* 



i 



INDEX. 

B 

Page/ 

Beef Shank to make a Stew of 21 

tohafh . 41 

to roaft a Surloin 23 

to ftew a Rump 24 

to drefs Steaks 24 . 

to boil a Round 25 

ToboilaBrifket 25 

to ftew a Brilket 25 

to cure for hanging 26 

A-la-mode 46 

to make Olives 42 

Beafts' Fry to drefs 45 

Blackcaps to make 68 

Barbadoes Butter to make 97 

Browning for made difhes 107 

Bullace Cheefe to make i i6 

Barberries to preferve 128 

Syrup 128 



Cod Sounds to boil 6 

Cod's Head to bake 8 

to drefs , 12 

Codlings 



INDEX. 

Page 

Codlings to ftew with Red Wine i o 

CodFifhtodry 14. 

to boil 12 

Carp to ftew i t 

Crabs to butter 14 

Cock-a-leek to make 22 

Curry to make 35 

Powder to make 35 

Pafte 36 

Chickens young to boil '59 

to roaft 66 

tofricafiee 66 

to pull 66 

to make Scollop Shells 40 

Curds to make 91 

for fine Cheefe Cakes 70 

CalPs Pluck to drefs *" 32 

Head to drefs plairf 43 

to hafh 44 

Cakes, Water, to make 68 

Barberry 7 1 

large Plum 73 

fmall Plum 74 

Pound 

little Sugar with currants 75 

Shrewfberijr 76 

A i Carrot 



5 



L 



I N D E X. 






Pag* 


Carrot Fritters to make 


7 1 


Cheefe Cakes, Almond, to make 


79 


as Ground Rice Pudding 


81 


Cream of any Sort of Jam 


95 


Cuflard to make 


99 


Celery to ftew 


IOO 


Cucumbers to ftew 


IOO 


another Way 


101 


to preferve 


III 


Cauliflower to fricaflee 


IOI 


Cheefe to ftew 


102 


to ftew in Ale and Water 


IO3 


Currant Jelly 


M9 


Currants Red to preferve 


124 


to bottle with Sugar 


127 


Cranberries to bottle 


128 


Catchup, Walnut, to make 


13a 


Muftiroom 


1 33 


Oyfter 


l 33 


White 


' *33 


Chaps of Bacon to cure 


H3 



1 



D 



Ducklings to roaft 



63 

Ducks 



.J' 



1k- • 
" f 



r^ 



INDEX. 




1 


Bucks to drefs in Winter 


Page 
64 


, 


Wild to drefs 


64 


« 


another Way " 
Dumplings hard 
Damfons to preferve 
to bottle 


64 
127 


* 


E 




\ 


Eels to pot 
to collar 


6 
8 




to broil 


9 




to roaft 


9 




to pitchcock 
, to flew with Red Wine 


9 

10 




toftew with Sorrel 


10 


% 


Egg Cheefe 
Eggs forced 
Elixir for the Gout 


102 
102 

x 47* 


> 



Fritters Plum . 88 

Apple 89 

Rice 89 

Floating Ifland to make 98 

Aa2 Fifh 



1 



IND[EX : 

Page 
Fi(h Lear to make jo6 



Gudgeons to fry 12 

Goofe to drefs 65 

Gingerbread York to make 72 

another way 72 

in Tins 72 

Gravy to make for white Difhes u o 

Brown no 

Golden Pippins to preferve Green 1 ip 

Goofeberry Fool to make 90 

to preferve 123 

to prefervq to look like green Hops 122 

to bottle 127 



3 



Herrings to bake t 4 5 

to pot 5 

Holybut's Head to bake 7 

Haddocks to broil x 3 

to boil 13 

to dry $3 

Harrico of Mutton 4 1 

Hare 



e 



INDEX. 






Page 


Hare to pot 


5» 


to jug 


5* 


to ftew 


$ l 


toroaft 


5* 


another Way 


53 


Hen's Neft to make 


99 


Hams of Bacon to cure 


*« 


to cure with Treacle 


i« 



Icing for a Plum-Cake to make 


74 


Jelly Savoury to make 


9 t 


for Fifh or Pickle 


9* 


Citron 


9* 


CalfsFoot 


93 


Ifland to make 


99 


Jam of Rafpberry to make 


12© 


of Goofeberry 


122 


|nk beft black 


*5* 



;- 



& 



KidneyrBeans to keep for Winter 



104 



Lemou 



INDEX. 

L 

Lemon Cream to make 97 

Lobfter to fricaffee % 

to pot % 

to butter 14 

Lamb to roaft 30 

Head and purtenance to drefs 31 

Leg with the Loin to drefs 32 

Ears to drefs 33 

Steaks to drefs 3$ 

M. 

Mock Turtle to ma* 



Mock Turtle to make 


34 


Moor-Game to pot 


54 


Maids of Honour 


78 


Moufe Trap to make 


94 


Macaroni 


102 


Mutton to cure for hanging 


26 


to force a Loin 


49 


to boil and roaft 




a Neck 


2 7- 


a Loin 


2 lh 


a Leg 


27 


a Shoulder 


27 




Mutton 



*5H 



"Y'W 



v' 



INDEI 






Page 


button to hafli 


39 


• to roaft as a Haunch of Vcmfon 


56 


Moon and Stars to make in Jelly 


94 


Macaroons to make 


70 : 


Marmalade, of Quinces, to make 


i*5 


Apricots 


119 


for Puffs 


116 


Magnum Bonum Plums to preferve 


117 


Morel Cherries to preferve 


123 


Mufhrooms to flew to keep 


130 


Mangoes Dire&ions for 


*3$ 


Mulled Wine 


»5° 


Milk Sago to make 


15a 



N 



Ncftarines to preferve 



112 







Oyfters to pickle 
to flew 
to fcollop 
to fry 
Loaves 

Ox Cheek to flew 



4 

4 

14 

7 

21 

Ox 



7 

U 



INDEX. 

Pagd 
Ox Piktcs to ftew 3° 

Oranges to preferve whole »i 13 

in Quarters with the Pulp and Juice in 1 14 
in Slices "4 

Chips "5. 

Marmalade "6 







Pickle, Green, to make 


134 






India 


*3S 






Ditto for commbn Ufe 


i37 






Walnuts 


*37 






Mufhrooms 


138 




% 


. Ditto brown 


!39 


V 




Mangoes 


*35 






Melons " . 


13$ 






Onions 


140 






Rock Samphire 


140 






Barberries 


141 


\- 




Cabbage 


136 






Red Cabbage 


141 






Cockles 


144 






Currants Red 


144 






French Beans 


*3S 






Lemon 


x 3* 






KladifhPods 


hs 

Pickle 



INDEX. 



Pickle, Storihion Buds 

Codlings as Indian Pickle 
fmall to pickle 
Pudding white to make 

Almond 

Light Hafty 

Black 

Ground Rice 

Goofebeny 

Tanfy 

Bread 

Flour 

Scalding 

Plum 

Hunter's 

Sippet 

Common Rice 

Blood 

Brown Bread 

Peafe 

Potato 

Sago 

Orange 
PufFPafte to make 

another way 

fhort and Icing to It 
Puffs to make German 
B b 



Page 

*3$ 
136 

135 
67 

7* 

78 

So 
8© 
Sx 

8! 

81 
82 

83 

83 
83 

84 

85 

86 

. 8 7 
87 
87 

77 
77 
79 
86 

Patties 



INDEX. 


• 


Patties Savoury to make 
Pippins to ftew 
Pears to ftew 


. Page 

79 
89 

93 


Peafe to ftew 


IOI 


Peaches to preferve 
Potatoes with Onions to fry- 


in 
103 


Pike to drefs 


9 


Pork to boil a Leg 


28 


to roaft a Shoulder 


29 


Pig to roaft 
to coll,ar 
Pettitoes to drefs 


47 
48 

48 


Head to roll 


49 


Feet and Ears to drefs 


33 


Partridges to make Scollop Shells 6f 
to roaft 


40 

55 


to ftew with red and white Cabbage 53 

to pull ' 61 

Pigeons to ftew 57 

to ftew with red and white Cabbage 53 


to jug 
to roaft # . 


57 
58 


for Force-Meat to make 


59 


Pheafants to roaft 


61 


Pies, Pork to make 
Calf's Head 


65 
66 


another Way 


66 
Pies 



I N I? E X. 




- 


• Pag* 


Pies, Vegetable 


88 


Mince 


68 


Ditto in a plain Way 


69 



Q 

Quinces to preferve 1 24 

R 

Rabbits to fricaffee 61 

Rice Gruel 151 



Syllabub to make 95 

another Way 96 

Snow to make 96 

Strawberry Fool to make 90 

Sauces, Quin's, for Fifti 105 

another Way 105 

another Way 106 

Hot Poivrade 106 

Cold Poivrade • 107 

kobfter 107 

B b % - Sauces 



INDEX. 






Page 


Saucqs, Oyfter 


108 


Cockle 


• i©8 


' Anchovy 


108 


Dutch 


109 


Onion 
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Shrimp 


109 


another Way 
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Bread 
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Strawberries to preferve 
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Stoughton's Drops to piake 


148 


Spirits of Lavender 


149 


Sago wkh Wine 
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Shrimps to pot 
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to pickle 
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Smelts to bake 
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Salmon to pot 
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to boil 
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to pickle like Sturgeon 


6 


Scotch Collops to make 


$8 


Saufages to make 
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Soles to fry 
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Smelts to fry 
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Soup and Bauille to make 
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Soup, Mock Turtle, to make 
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Hare 
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French 
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Gravy 
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Soup^ 
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Soup, Peafe in Winter 
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Green 
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Lobfter 
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Cray Fi(h 
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White 
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Onion 
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Carrot 


20 


Meagre 


20 


portable 
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Turbot's Head to bake 

Tench to ftew 

Tongue to cure for hanging 

Roots to ftew 

to roaft 

to drefs out of Pickle 
Turkey to pull, 

to boil 
to roaft 

to make Scollop Shells of 
Trifle to make 

finfture for the Gout or Cholic, or any 
fudden Complaint of tfre Stomach 
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Tindure 
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Veal to drefs 
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Shoulder 


28 


Loin 


28 


Breaft 


28 


Neck 


28 


to ftew a Knuckle 


22 


to boil a Fillet 


28 


to fricando ditto 


33 


Veal to Mince 


39 


tohafh 


40 


to' do as Curry 


36 


to drefs White 


36 


to pot 
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to drefs Steaks 


37 


to make Scollop Shells of 


40 


to ftew a Breaft brown 
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to ftew a Breaft white 


43 


to ragoo a Breaft 


46 


Venifon to roaft a Haunch 
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tohafh 


56 


to pot 


56 


Vinegar, Goofeberry 
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Vinegar 
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Woodcocks to roaft 


54 


another Way 


54 


Wigs to make 


76 


another Way 


77 


White Almond Butter to make 


96 


Wine Sours to preferve 


120 


to preferve for Glafifes 


121 


Wines, Elder 


144 


Orange 


*45 


Cowflip 
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Ginger 
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